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A  Service  — 
For  Directors  cf  Women's  Radio  Programs 


on  food... 


J  New  York,  N.Y, 

Fet.  20,  19^+3 


Dear  Broadcaster; 

This  is  the  first  issue  of  the  RR,dio  Round-Up  on  Food  to  come  tiD  you  from  the 
Hew  York  regional  office  of  the  Food  Distribution  Administration.     In  the  past 
the  Round-Up  has  heen  written  in  ¥a,shington  and  mailed  from  there  each  Saturday, 

This  is  how  the  new  plan  will  work! 

1  -  Material  for  the  Round-Up  will  "be  collected  from  all  parts  of  the 

Food  Distribution  Administration,  from  other  parts  of  the  Depart- 
ment of  Agriculture,  from  the  Office  cf  |^rice  Administration,  War 
Production  Board,  a,nd  other  government  agencies.     It  will  be  sifted, 
written  for  the  Round-Up,  and  rushed  to  the  seven  regional  offices 
of  the  Food  Distribution  Administration, 

2  -  Regional  offices  will  add  pertinent  information  frem  Food  Distribu- 

tion Administration  and  other  regional  USDA  offices, 

3  "  The  Round-Up  will  be  mailed  to  you  each  Saturday* 

If  additional  information  is  desired  on  any  of  the  items  covered,  or  if  there 
are  other  v;ays  we  can  serve  you,  please  let  me  know. 

Very  truly  yours^^ 
Bernice  Burns 

Marketing  Reports  Division 

Food  Distribution  Administration 

150  Broadway 


New  York  City 


US  Department  of  Agricutfure 

food  distribution  Kdministratioir 
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RADIO  ROUHD-UP  OH  FOOD        Kl!WS  FROM  THE  ITORTHEAST  REGIOK 

One  of  the  purposes  of  the  regionalization  of  Radio  Round-up  on  Food  is  to 
better 'acquaint  all  Dir.ectors  of  Women's  Radio  Programs  with  the  agricultural 
and  marketing  activities  of  their  areas.    News  is  often  of  interest  in  direct 
proportion  to  the  proximity  of  its  source.     The  Women  of  your  radio  audiences 
like  to  hear  what  is-going  dn  ne±t  door,  within  'bhe  town,  the  coujity,  the  state 
pnd  the  surrounding  area.  ::.  i 

We  cannot  go  •  sleuthing  into-  every  one  of  the  cities  from  which  your  radio 
programs  emanate,  hut  some  representative  of  the  Department  o.f  Agricult^ure  is  in 
every  county;  entire-  offices  -of  the  USDA  are  in  many  cities,     From  those  sources, 
we  will  draw  news,  weigh  it  for  its  comparative  interest  value,  and  send  it-  forth 
to  you.     Someti!?es  it  may  he  of  greater  value  for  radio  in  one  section  than 
another,  hut  we  i\rill  avoid  items  of  only  local  interest  as  he-st  we  •can. 

THE  NORTHEASTEHl^  REGION  ~  Where  is  it? 

The  Northeastern  Region  incliides  tv/elve  states  and  the  District  of  Columhia. 
It  stretches  from  M«ine  to  Maryland  on  the  ea,st  and  Ne\\r  York  to  West  Virginia  on  ■ 
the  west  and  encompasses  all  the  states  in  between,     A  small  area  perhaps  when 
one  considers  it  in  relation  to  the  entire  f or ty-eight  states.    But  no... 

FROM  THE  VIEWPOINT  OF  RADIO  —  the  Northeastern  Region  is  terrificl  ... 

.One  h^indred  and  ninety- nine  radio  stations 'are  ia  these  twelve  states.  Our 
records  indicate  that  one  hundred  and  seven  of  those  stations  have  a  total  of 
one  hundred  and  eighteen  women's  programs.     One  hundred  and  eighteen  programs 
designed  and  written  for  the  feminine  ear,  the  rather  "busy  hornemaker's  ear,  for 
the  most  part,  are  trajismittcd  on  tne  air  wa'res.     This  is  a  total  broadcasting 
power  of  ONE  MILLION,  ONE  HUNDRED  AND  NINETY  THOUSAND  WATTS. ■  These  programs  may 
originate  in  our  region,  but  the  distance  which  is  reached  is  actually  beyond 
calculation, 

AGRICULTURALLY  SPEAXING  —  the  Northeasterrt  Region  is  of  vital  importance. 

Milk,  eggD,  poultry  as  meat,  fruits,  pota^toes,  beans,  fresh  vegetables  in 
great  a.bundance  are  produced  on  the  633*676  farms  in  this  region  and  go  to  feed 
the  Uo, 000, 000  persons  in  the  cities  of  these  twelve  states.    Food  from  thi*  area 
als-j  contributes  toward  the  supplies  which  axe  shipped  to  our  ArmeS.  Forces  and 
our  Allies  all  over  the  world. 

We  will  want  to  be  come  familiar  with  the  exact  types  of  agricultural  products 
for  which  this  region  is  famous.     Growing  things  are  always  of  interest,  even  to 
your  city  audience.     Think  of  all  the  v/indow  boxes  and  the  pots  of  bulbs  in  city 
apartments.     Think  also  that  this  is  FOOD  that  is  growing  and  food,  or  potential 
food  is  of  interest  to  us  all  in  wartime. 

MILK  IS  A  NUl'IBIR  ONE  WART-II^^E  FOOD  —  we  all  know.  .  ■  ..  -. 

Within  the  Northeastern  Region  is  the  world-famous  New  York  milk  shed,  a. 
term  we.  have  all  heard  and  concerning  v^hich  m.any  of  .you  may  be  well  informed. 
But  some  persons  are  puzzled  as  to  the  exact  meaning  of  the  expression  "milk  shed,'^ 
The  word  "shed"  as  used  here  is  as  in  "Sheds  water  like  a  duck's  back"  and  does 
not  refer  to  a  lean-to  or  building.    As  a  water  spout  collects  the  combined 


rainfall  from  a  roof  and  pours  it  into  a  cistern  so  the~N'ew' York' Milk  Shed  gathers 
in  the  milk  of  some  100,000  dairy  farms  iai .New- York,  Western. ; Vermont ,  Massachu- 
setts and  Connecticut,  Northeastern.  Pennsylvania  and  Northern- New  Jersey,  Over 
half  of  this  milk  pours  into.  Greater  New  York. 

In  this  regian  there  -are  many  otiiei*  mXl'k.  sheds  which  pour  this  high  ranking 
food  into  Boston,  Philadelphia,  Buffalo  and  other  large  cities,    To  mark  the 
final  destination  of  ail  the  dairy  products  from  this  area  would  require  a  glo'be 
of  the'  world.     It  sifts  "as  •  p6v;dered  milk  .into.- packages  for  our  armed  men  (and 
women ,  'tool')  and' the  Allied  Nations .  ■  It  is  'churned  into  "butter  and -processed  into 
cheese.     Seventeen  percent  of  all  the  dairy /products  of  this  country  originates 
in  the  Northeastern  Region.  •  -  •  . 

Within  this  region  is  Aroostook  County ,;.;>Iai ne  —  a  name  to  reckon  with  when 
you  talk  potatoes.     It  grws  more  potatoes  than  any  other  single  county  in  the 
country,  t  ■  ■  .  ' 

Within  this  area  are  orchards^  truckf arms ,  and  poultry  flocks.  Interesting 
subjects,  all  of  them.    We  will  get  to  Icnow  then  "better  and  meet  the  men  and 
women  whose  jobs  they  are. 

Since  you  radio  "broadcasters  are  held  clairvoyant  "by  your  audiences,  you  will 

receive  many  questions  concerning  farming,  "Victory  Gardens  and  chicken  raising. 

We  will  try  to  supply  you  v;ith  the  answers  to  such  questions  or  provide  you  with 
the  source  of  such  information. 

WHAT  AHE  THE  FARICERS  DOING  RIGHT  NOW? 

Dairy  farmers  know  no  seasonal  slack  "but  what  of  the  crop  growers?     It  is 
not  yet  warm  enough  t3  plant  seeds,  except  in  hothouses.     It  is  perhaps  too  early 
to  plant,  "but  the  time  is  right  for  planning.  -  ■ 

In  wartime,  crop  planning  is  not  an  indiscriminate  process,  swayed  "by  taste 
and  fancy,  ■  It  is  controlled  "by  need.    There  are.  certain  crops  which  are  of  more 
value  as  food  in  wartime  and  the  increased  acreage  of  those  crops  is  "being 
scientifically  calculated,  •      .  • 

Right  now  each  farm  in  this  area  is  under  the  appraising  eye  of  its  owner  or 
occupant  as  he  and  a  representative  of  the  Agricultural  Adjustment  Agency  disc^usis 
just  how  that  farm  ca^n  produce  the  most  food  this  year.     The  AAA  representative 
is  usually  another  farmer  in  the  tow.ehip  who  is  helping  the  government  with  its 
plans  to  boost  farm  products  and  set  goals  which  Will  provide  loaded  food, 

FARM  GOALS 

Earn  goals  encompass  the  nation,  and  they  directly  reach  the  smallest  truck 
farm.     For  example,  we  need  more  tomatoes,  that  rosy,  roteod  source  of  Vitamin  G, 
A  certain  county  in  New  Jersey  will  be  given  a  quota  of  raising  20%  more  tomatoes 
in  19^3-     To  meet  that  goal  each  farm  must  increase  the  amount  of  tomatoes 
planted  last  year,    A  large  grower  may  plan  for  20  additional  acres.  Another 
may  add  jUst  a  half  an  acre.    The  important  thing  is  that  they  are  planning,  and 
those  plans  are  a  part  of  the  overall  coordinated  plan  for  more  tomatoes,  or  beans, 
or  potatoes. 

Each  farmer  signs  a  pledge  to  try  to  produce  a  certain  specified  amoxirit  of 

food. 
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PLMIHNG  WITH  A  PURPOSE 

It  should  interest  the  consumer  to  know,  that  the  production  o.f  the  unprece- 
dented amount  of  food  which  we  need  this  year  is  not  "bein^  left  to  guess  work*  . 

In  this  region  individual  farmers  and  farm  frroups  are  signing  pledges  with 
their  county  Agricultural  War  Boards  to  produce  more  milk,  potatoes ..  .Deans  ("both 
for  dried  "beans  and  for  green  beans  for  canning)  ,  soybeans  (for  oil.  and  .feed)  , 
poultSy  (for  eggs  and  meat),  tomatoes  and  other  truck  garden  products  for  the 
fresh  market  and  for  canning. 

HOME  PRODUCTION  IS  NOT  BEING  01/EELOOKED. 

Simply  "because  we  have  spoken  only  of  the  program  for  farmers  who  raise  food 
for  di stri"bution  does  not  mean  that  the  Victory  Gardens  of  poultry  which  is  raised 
for  home  use  is  considered  unimportant* 

Ear  from  it.     There  will  "be  much  a"bout  this  vital  task  later  on!  . 

RURAL  ROLL  CJjL 

Have  you  heard  about  the  roll 'call  of  rural  v;omen  which  is  to  be  held  from 
March.  1  to  207     It  will  be  a  big  drive  to  tret  more  food  produced  by  farm  families,, 
in  order  to  release  more  commercial  stocks  for  city  people  and  for  direct  war 
needs.     This  drive  is  to  be  urider  the  leadership  of  S-oate  a.nd  county  home  demon- 
stration agents  of  the  Exter^lon  Service^     Nei;;:;I-.borhood  leaders,  viho  were  organ- 
ized some  time  ago  by  the  Extension  Service,  will  visit  rural  fpjnilies  to.  talk  .. 
over  the  food  situation.     They'll  explain  why  it  is  importp,nt  that  farm  families, 
produce  a  maximum  amount  of  food  for  home  use,  .'^ive  home  food  supply  suggestions,  • 
and  get  the  homem.akers  to  sign  enrollment  cards  in  the  Victory  Home  Eood  Supply 
Program.     EamilleE  in  suburban  areas  aiid  small  towns  can  help  in  this  campaign 
too,  and  broadcasters  can  be  of  assistance  in- explai ning  the  aims.     Major  stress 
is  to  be  put  on  fresh  fruits  and  ver^etables  from  the  Victory  Garden,  canning  100 
or  more  quarts  of  fruits  and  vegetables  for  epch  member  of  the  fniaily,  and  pro- 
ducing an  ample  supply  of  milk,  chickens  for  eggs  and  meat,  and  other  home-grown 
meat  and  food  crops  for  use  in  the  family. 

Get  more  information  about  this  .from  your  State  and  county  extension  agents, 
and -give  your  help  to  the  roll  call  of  rural  women. 
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OUREENT  POOD  NEWS  FROM  WASHINGTON  OFFICE  OF  USDA 


PRELUDE  TO  POINT  RATIONING 

This  is  what  might  "be  called  the  week  of  the  Big  Freeze  on  canned  foods.  You 
hroad'casters  can  "be  of  trenendous  help  to  your  listeners  "by  giving  then  all  the 
infornation  you  can  on  where  and  v/hen  to  register  for  the  new  ration  "book... this 
is  information  you  will  ohtaln  in  your  own  city,  of  course. 

We've  covered  many  of  the  details  of  point  rationing  in  RADIO  ROUND-UP  during 
recent  v/eeks,  hut  here  are  some  of  the  essential  things  everyone  should  rememher 
about  the  actual  process  of  getting  the  new  hook; 

One  person  may  apply  for  all  the  ration  hooks  in  any  family  or  household. 

War  Raticn  Book  One  for  each  person  must  "be  presented  in  order  to  ohtain 
Book  Two, 

The  Consumer  Declaration  form  must  contain  the  names  of  all  persons  for  whom 
this  family  representative  is  reporting,  as  well  as  the  serial  numher  of  each 
person's  War  Ration  Book  One.     Thic.  form  may  he  clipped  from  the  newspaper  and 
filled  out  in  advance,  or  obtained  at  the  place  of  registration. 

Just  one  figure  need  he  given  on  the  Consumer  Declaration. .. the  total  numher 
of  containers  S  ounces  or  over,  minus  the  allov;ance  of  five  for  each  person... 
not  the  numher  of  each  kind  of  food.     Rememhei",  this  declaration  is  every  honest 
person's  protection  against  those  who  are  trying  to  chisel  on  their  neighbors. 

On  the  front  cover  of  War  Ration  Book  Two  there  will  he  a  large  "Validation" 
stamp,  across  which  the  owner  must  write  the  serial  numher  of  the  new  hook  in  ink 
or  indelible  pencil.    Nobody  will  be  able  to  buy  canned. foods  with  any  ration 
book  which  does  not  have  the  validation  stamp  on  the  frent  cover. 

The  old  ration  book  for  sugar  and  coffee  (and  now  shoes) ,  will  he  returned, 
together  with  the  new  point-ration  book. 

There  will  be  an  official  Government  list  in  grocery  stores  shaving  every 
processed  food  that  is  rationed,  and  the  point  value  for  each  size.  The  news- 
papers also  will  carry  this  information. 

You  probably  already  have  listed  suggestions  for  easy  shopping  with  point 
stgiDps  to  pass  on  to  your  listeners,  but  v;e'll  give  you  a  n-iomber  of  good  ones  in 
next  week's  ROUND-UP. 

MORE  QUESTIONS  -AND  AITSVv^RS  ON  POINT  RATIONING 

You're  probably  receiving  inquiries  every  day  about  point  rationing,  as  the 
first  5f  March  draws  close.     Here  are  some  that  have  come  to  our  attention 
recently: 

Q,.  BotJa  my  wife  and  I  will  have  tc  be  out  of  town  during  the  entire  week 
when  registration  for  War  Ration  Book  Two  will  take  place.    How  are  we 
to  get  the  books  for  ourselves  and  our  two  children? 

A.  ^ne  of  you  may  take  all  four  of  your  present  War  Ration  Books  to  a 


War  Ration  Board  in  the  city  where  you're  staying  that  week,  and  register 
there  just  as  you  would  have  done' at  home.     They  will  issue  the  new  ration 
hooks  to  you,  and  will  advise  your  home  ration  hoard  of  this  procedure* 

Q,,Suppose  a  person  is  prevented  hy  illness  or  accident  from  going  to  the 
registration  place  dtiring  the  week  of  February  20,  and  has  nohody  to 
register  for  him.    How  is  he  to  obtain  War  Ration  Book  Two..«cp.n  ke  register 
late? 

i..    Yes,  that  is  what  he  will  have  to  do,,.   He  should  remember,  however, 

that  there  will  he  an  interval  in  which  he  will  not  he  able  to  purchase 
rationed  foods.    Point  rationing  starts  on  March  1,  and  nobody  will  be 
able  to  buy  ejiy  rationed  foods  after  that  date  without  War  Ration  Book 
Two,  .... 

Q.On  what  date  .should  the  Consumer  Declaration  of  surplus  stocks  of  canned 
foods,  be  made  February  21,  the  date  on  which  the  freeze  starts,  or  the  day 
on  which  I  actually  go  to  register  for  my  new  .rfi.tion  book?  .. 
A.    February  21  is  the  day  on  which  all  Consumer  Declaration  should  be 

made  up,  and  the  statem-;nt  should  cover  a.11  surplus  supplies  actually 
on  hand  on  that  day.     Th' s  d.q.te  has  been  set  in  order  to  make  these 
declarations  uniform  throughout  the  country, 

  WARUIKG-:  POISOH! 

That  would  be  the  most  suitable  label  on  cerSain  Jars  of  fruit  and  vegetables 
which  may  be  reposing  right  now  on  many  a  pantry  shelf... jars  containing  commer- 
cially canned  foods  which  have  been  transferred  from  the  Cans  into  glass  jars. 
Reports  indicate  that  some  of  the  people  who  are  worrying  for  fear  ,  rationing  won'.t. 
give  them  enough  to  eat  have  been  biiiying  canned  foods  in  quantity,  or  using  stocks 
already  on  hand,  opening  the  cans  and  putting  the  contents  into  glass  jars. 
They've  fibred  that, -this  entitles  them  to  classify  such  foods  as  home-canned,  . 
which  do  not  have  to.  be  counted  in  the  consumer  declaration. 

Probably  you've  heard  about  this  dangerous  practice,  and  if  you  haven't 
already  talked  about  it  on  your  program,  we  suggest  that  you  mention  it  during 
this  week  before  rationing  starts.     It  may  result  in  fatal  food  poisoning,  and 
any  warning  you  can  give  of  the  danger  may  help  to  prevent  tragic  results.  Per- 
haps you'd  like  to  quote  Dr.  Russell  M,  Wilder,  physician  and  nutritionist,  who 
is  Chief  o.f  the  Civilian  Pood  Requirements  Branch  of  PDA.    Dr,  Wilder  says; 
"Most  foods  that  are  removed  from  cans  must  be  reprocessed  before  they  'can  be 
preserved  in  glass  jars,  just  as  if  they  had  never  been  canned.  Reprocessing, 
however,  is  unsatisfactory  far  housewives  to  undertake,  and  may  be  dangerous, 
Not  only  does  the  product  become  a  soupy  m.ass  with  decreased  food  value,  but  it 
may  be  unsafe  to  eat.     It  is,  therefore,  wasteful  of  food  and  food  values,  as  well 
as  dangerous,  and  is  contrary  to  the  intent  of  the  rationing-program,  which  is 
contributing  to  the  winning  of  the  war,"  ... 

.No  words  you  can  say  are  too  strong  if  they'll  serve  to  protect  people  from 
the  dangerous  resultis.of  the  panicky  state  of  mind  expressed  by  the  hoarding  of 
food  in  this  way.         ,  .  . 


/ 


FOODTlSTRIBimOlT  NO. 2b  -  .LARD     ■  ' 

The  Lard  Order  requires  that  Federally  inspected  packers  reserve  50^  of  their 
weekly  lard  production  for  purchase  by  the  Food  Distribution  Administration.  The 
purpose  of  the  order  is  to  provide  approximately  1  billion,  50  million  pounds  of 
lard  to  meet  war  requirements, '  Current  purchases  of  Tar d  by  FDA  are  not  af  high 
enough  levels  to  meet  the  immediate  urgent  requests  of'  the  United  Nations,  and 
therefore,  Secretary  Wickard  issued  this  order  so  that  the  necessary  supplies 
might  be  started  to  the  battle  fronts  immediateTy. 

Civilian  supplies  of  Tard'  for  T9U3  will  not  be  decreased,  however.  ..in  fact, 
they  will  be  increased  slightly  OTer  the  amounts  available  in' I9U2.     This  order, 
applying  only  to  federally  inspected  packers,  will  not  affect  the  about  800  million 
pounds  of  non-inspected  lard  expected  to  be  produced  this  year.    The  total  I9U3 
supply  is'  estimated  at  about  1'  bi'lTion  850  million  pounds,  an  increase  of million 
pounds  over  last  year.     The  increase'  in  civilian  supplies  may  be  larger,  if  pro- 
duction this  year  exceeds  present  estimates, 

'  gOOD  I)ISTRI3UTI0IT  OIUER  W.  21  -  TEA 

Secretary  Wickard  has  issued  Food  Distribution  Order  Ho.  21,  a  further 
order  on  tea,  effective  on  February  I5,  for  the  purpose  of  naming  qualified  distri- 
butors of  tea,    A  Tea  Distribution  Committee,  composed  of  competent  tea  experts, 
will  be  appointed,  to  work  with  Roy  F.  Hendrickson,  Director  tff  Food  Distribution. 
After  consultation  with  this  committee,  the  Director  v/ill  supervise  the  distribu*- 
ticn  of  the  Various  qualities  of  tea  to  packers,  in  accordance  with  their  needs. 
The  aim  of  this  order,  and  of  the  previous  order  on  tea  (llo;  18)  is,  of  course, 
to  assure  a  fair  distribution  of  available  tea  to  consumers,  ' 

Our  normal  imports  of  tea  are  about  100  milli-tn  pounds  per  year,  but  shipping 
space  was  available  for  only  about  67  niillion  pounds  during  19^2.  Expectations 
are  that  we  will  receive  about  65  million  poionds  this  year.    About  5O  million 
pounds  Qf  this  will  go  for  civilian  consumption  and  the  remaining  I5  million  to 
the  military. 

The  lack  of  shipping  space  is  the  important  factor  which  limits  the  importa- 
tion of  tea  into  the  United  States  at  present.     All  tea  for  this  country  normally 
has  com6  from  the  Far  East,  most  of  it  from'India,  Ceylon  and  the  Netherlands 
East  Indies,  from  which,  in  normal  times,  came  about  four-fifths  of  the  tea  in 
the  world  market.     The  other  one-fifth  was  shipped  from  China  and  Japan.  The 
war,  of  course,  has ' shut  of f  tea  supplies  from  China,  Japan  and  the  Netherlands 
East  Indies.         ■  ■      .  -  -     ■      .  •  . 

FOOD- DISTRIBUTION 'Orj)£R  NO.  22  -  CAN1^^ED  ' GOODS 

Fcod  Order  No.  22,  issued  i^b.l9  and  effective  immediately,  transfers  the 
administration  of  the  War  Production  order  on  canned  foods  to  the  Department  of 
Agricultiire ,     li  provides  for  certain  revisions  in  the  percentages  to  be  reserved 
for  war  uses  and  increases  civilian  supplies  by  ap-^roximately  lO  million  cases. 
These  changes  were  made  possible  because  of  a  changed  19^2  production  rather  than 
changes  in  government  requirements.     Most  of  the  increase  will  be  on  canned 
tomatoes  and  snap  beans. 
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FOOD  DISTRIBUTION  NO  22 ( continued) 

The  cannear  gfi6c[s" which  are  "being  rationed  this  week  are  products  which  were 
grown  and  processed  last  year.    Tood  Order  No.  22  which  increases  the  civilian 
supplies  of  canned  vegetahles  from  next  summer's  pack  will  not  "be  availahle  until 
19^^.     The  importance  of  this  order  is  that  it  indicates  ahead  of  time  planning 
to  provide  an  adequate  amoujit  of  processed  foods  for  consumer  purchase  in  the 
future.     The  consumer  should  not  interpret  this  order  as  one  which  affects  the 
current  supply  of  canned  goods, 

FOOD  DISTRIBUTIOIT  0RD5H  W.  23  -  SALMON 

An  additional  20  percent  of  last  yea,r's  salmon  pack  has  "been  made  available 
to  Civilians  through  Food  Order  No.  23,  v;hich  was  issued  re"bruary  19th  and  is 
effective  immediately.     This  order  completes  the  allscation  of  the  19^2  pack  of 
canned  salmon,  the  government  having  previously  released  20  percent  to  civilians 
and  purchased  60  percent  for  military  and  allied  purposes.     A  total  of  hO  percent 
of  the  existing  salmon  pack  is,  therefore,  designated  for  sale  to  the  consumer. 

S014E  LAST  MINUT^^  QUESTIONS  OK  POINT  RATTONIITO 

Some  people  who  say  they  do  not  use  canned  goods  are  asking  whether  they 
need  apply  for  Ration  Book  Two,     Others  admit  they  have  a  supply  which  will  last 
for  some  time.     Remind  such  persons  that  this  ration  "book  iidll  soon  "be  used  tp 
ration  meats,  and  they  will  need  it  for  use  at  that  time.    Also,  it  is  necessary 
for  everyone  applying  for  Book  Two  to  su"bmit  the  signed  consumer  declaration, 
whether  excess  canned  goods  are  held  or  not. 

Try  to  make  it  clear  that  this  consumer  declaration  is  not  a  penalty.  OPA 
recognizes  that  many  families,  especially  in  isolated  places,  always  keep  large 
supplies  of  canned  foods.     There  are  others  viho  do  not,  hov/ever,  a,nd  it  would 
hardly  "be  fair  to  let  families  with  large  stocks  buy  just  as  much  as  those  with 
little  or  no  canned  goods  on  hand.     Cons-'omer  declarations  are  a  means  of  starting 
rationing  on  a  fair  "basis  for  a,ll. 

It  is  well  to  stress  that  no'body  will  lose  all  the  ration  stamps  in  the  "book 
"because  of  large  stocks.     Only  the  eight  point  stamps  will  "be  removed  at  the  rate 
of  one  stamp  for  each  can  (S  oz.  or  over)  in  excess  of  five  per  person.     This  will 
leave  half  the  stamps  and  j^ermit  a  varied  diet  of  rationed  foods. 

Canned  meat  and  fish  are  not  "being  rationed  -under  the  processed  foods  pro- 
gram, even  though  sales  have  "been  suspended.  Stocks  of  these  foods  do  not  need 
to  "be  declared.     Th.ey  will  "be  included  in  meat  rationing  program  later. 
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Favorable  Pros;3ect5  for  Food  in  1943 

A  recent  suiriiiiary  of  agricultui-al  develop. nents  indicates  that  prospects  are 
favorable  for  another  record-breaking  year  of  food  production.    Moisture  condi- 
tions were  favorable  at  the  beginning  of  the  new  year^  and  if  we  have  only 
average  v^eather  from  how  until  harvest/  crop  yields  per  acre  will  probably  be 
about  equal  to  the  general  level  in  1940  and  1941. . .higher  than  in  preceding' 
years.    Stocks  of  feed  grains  and  of  i/heat,  and  numbers  of  cattle  on  feed  Jan- 
uary?- 1,  were  at  an  all-time  record,    huialers  of  sheep  and  lambs  on  feed  for 
market  were  only  slightly  below  the  recoi'd  set  a  year  earlier.  Government-in- 
spected slaughter  of  hogs  in  D^cenber  reached  the  figure  of  6.8  million, .. all 
thv?  meat  going  into  interstate '  commerce  m.ust  be  slaughtered  under  Federal  in.- 
spection^  you  know.    This,  however,  is  only  about  2/3  of  the  total  number  of 
hogs  slaughtered,  but  it  is  the  largest  figure  on  record  for  any  month.    The  1942 
output  of  chicks  from  commercial  batohories  reached  an  all-time  high,  and  the 
December  output  was  a  record  for  the  month.    This  reflects  the  strong  demand  for 
chicks  to  meet  the  need  for  increased  production  of  poultry  for  meat.  This 
sur;mary  also  states  that  goals  for  s.  veral  imoortant  vvar  crops  have  been  in- 
creased since  the  beginning  of  t -le  y^-ar.    It  should  be  borne  in  mind,  however, 
that  the  increase  in  de;aand  for  farm  products  will  doubtless  exceed  the  increase 
in  production. 

Victory  Gardens  Can  Helo 

The  goal  for  1943  is  18  miillion  Victory  Gr.rdens,  and  these  gardens  can  do 
miuch  to  help  mv,et  our  food  needs  this  year,    H«  >/.  Hockbaum,  Chairman  of  the 
Federal  Government  Victory  Garden  Co.:L'uittee  says:  "Food  production  is  '.var  v/ork 
this  year.    Food  nceds  of  our  arm.'.d  forCeS  ;u'id  our  allies  are  greater  than  last 
year  and  it  is  very  doubtful  that  ccuiierci.-'.!  ^rov/crs  can  supply  the  great 
varieties  of  Vegetables  that  v/e  bdve  had  in  th^^  past.    There  is  no  point  in 
planting  a  garden  unless  you  can  devote  4  or  5  hours  a  v^eek  to  it,    We  estimate 
an  hour  a  day  ^.rill  t  xke  care  of  a  3^  x  50'  foot  garden," 

This  is  an  important  point  to  bring  out  in  talking  .about  Victory  Gardens  to 
your  listeners,  broadcasters,    Rei-:emi.er  the  old  saying:     "If  a  thing  is  worth 
doing  at  all,  it's  vrorth  doing  v:ell,"  '  ■ 

HovY  Much  Food  VJent  to  Lend-lease?         •     '  • 

Here  are  figures  to  give  you  an  idea  of  )iow  Lwch  food  v,re  Lend-leased  in 
1942,    Lleat:     one  pound  cut  of  eVery' twi-nty  vxent  to  our  allies.    Dried  and 
Evaporated  liilk:     g  quart  out  of  eV.  ry  ten  vJent  to  ^ur -allies.    Chees«:  almost 
^  of  every  pound  the  U,S,  produces  was  exported  to  our  allies.    Butter:  one 
ounce  out  of  eVc ry  6  pounds  of  butter-  v/ent  to  the  Russian  Army,    Eggs:     one  egg 
out  of  every  ten  v/ent  to  make  the  egg  pov/der  we  oxpoa-ted.    Canned  foods:     one  out 
of  every  hundred  cans  produced  in  t'.^J.s  country  v;as  Lend- Leased, 

February  COI^U:iERS'  GblDL  Out. 

The  February  issue  of  Consu..iers'  Guide  contains  an  article  called  "V^e  Share 
Food",  in  w'iiic'n  Secreta.rv  i'Jickard  explains  why  America's  food  supplies  are  being 
rationed  through  the  neW  point  system.  There's  also  an  interesting  picture-story 
called  "How  to  Live  without  a  Can  Op..ne]'",  follov/ed  b-,^  an  article  on  Victory 
Gardens.  There's  material  for  broadcasts  on  school  luncheS  in  the  'story  "School 
Lunch..s  ::ust  Go  On".  You  can  get  a  sa^mple  copy  of  the  February  issue  of  Consujn- 
ers'  Guide  by  writing  to  USDA,  V/ashington,  D.C. 
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CU:aEENT  FOOD  NEWS  FROM  WASHINGTON  OFFICE  OF  USDA 


SHOPPING  WITH  POINT  STAi€^S 

Monday,  March  1,  is  the  day  when  the  new  kind  of  shopping  starts ...  chopping 
"under  the  pdint  rationing ■  system.    Here  are  suggestions  to  pass  on  to  your  listeners 
about  making  wartime  food  shopping  easier.  '  . 

The  grocer  will  help  "by  mai:king  the  point  value* of  each  rationed  item  either 
on  the  package  itself,  or  on  the  shelf,  bin,  table  or  counter  where  it  is  displayed, 
according  to  an  OPA  requirement.     The  homenakpr  can  help  herself  by  keeping  on 
hand  the  Official  Table  of  Point  Values .. .possibly  pinning  it  up  on  the  kitchen 
wall  for  reference.    Many  vromen  will  probably  v/ant  to  make  a  smaller  list  of  the 
things  they  buy  most  often,-  to  carry  v/ith  them  when  they  go  shopping.  Sixteen 
different  weight  groups  Were  set  -up  to  cover  more  than  100  different  sized  con- 
tainers in  use  at  present,  andthisis'  the  reason  for  sixteen  columns  on  the  table 
of  point  values.     Only  three'  of  these  sixteen  col'omns  v;ill  require  frequent  ref- 
erence, however,  as  the  bulk  of ' purchases  of  earned  fruits  and  vegetables  fall 
within  three  weight  groups.     The  No.  2  and  No.  2-l/2  cans  are  the  most  popular 
with  housewives,  and  it  won't  take  long  for  women  to  familiarize  themselves  with 
those  point  values.     Once  the  shopper  decides  what  particular  items  she  v/ants,  and 
knows  the  weight  of  each,  it.will  be  comparatively.  :easy  to  locate  the  point  values 
on  the  table,  and  budget  the  points  before  she  goes  to  market. 

It's  v^ell  to  remember  that  price  and  quality  have  nothing  to  do  v/ith  the  point 
values  of  f aods .. .points  will  not  change  just  beca  ise  the  prices  do.    Point  values 
v;ill  be  the  same  in  stores  all  over  the  country  too,  so  that  shoppers  may  buy 
wherever  they  like,  and  still  shop  around  for  bargains  in  price.     The-  grocer  cannot 
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give  change  in  point  stamps,  so  it  is  advisalDle  to  use  the  high  point  stamps  first, 
saving  the  smaller  point  stamps  for  purchase  v;hich  may  have  to  he  made  later  in 
the  month.    As  a  matter  of  fact,  the  point  stamps  should  he  "budgeted  so  that  nohoi: 
v/ill  run  short  of  them  "before  the  end  of  the  month.    Advise  your  listeners  not  to 
spend  their  stamps  for  rationed  foods  if  there  are  similar  fresh  foods  availa"ble. 
Then,  in  case  of  a  possi"ble  shortage  of  some  fresh  fruit  or  vegeta'ble,  homemakers 
vill  have  point  stajnps  with  which  to  huy  the  necessary  rationed  foods. 

The  stamps  will  have  to  "be  torn  out  of  War  Ration  Book  2  in  the  presence  of 
the  grocer ., .loose  stamps  cannot  he  accepted.     If  point-rationed  foods  are  to  he 
delivered,  the  stamps  must  he  torn  out  of  the  hook  in  the  presence  of  the  delivery 
man.    Ho  credit  will  he  given  on  point  stamps,  and  they  must  he  given  to  the  grocer 
on  each  purchase,  of  T>oint-rationed  foods,  even  if  they're  hought  on  a  charge  account. 

The  SngXis'h,  who've  heen  hiiying  food  under  point  ■.  rationing  for.  a  lon^:  titne,- 
sajr  that  it  take's  a  very  short  time  to  hecome  a.ccustomed  to  using  the  stamps,  and 
that  the  sli^-^ht  delay  and  inconvenience  are  more  than  counterhaJanced  hy  the 
assurance  every  person  ha.s  of  getting  a  fair  share  of  the  scarce  foods. 

You'll  find  helpful  information  from  the  home  economists  of  USDA  in  the  story 
"Tips  on  the  Buying  and  Use  of  Point-Rationed  Foods"  in  this  Issue. 

m\\'  BUREAU  OF  ■HUI'^IM-l^TRITION  "AlTD  HOME  ECONOMICS 

A'  new  Vureau  has  Just  heen  formed  in.  the.  Afrricultural  Research  Administration, 
hy  the  consolidation  of  the  old  Bureau  of  Home  Economics  and  the  Division'  of  Pro- 
tein and  Nutrition  Research  of  the  Bureau  of  Agricultural  Chemistry  and  Engineering, 
The  appointmen-t  of  Dr.  Henry,  G,  Sherman^iiS  its  Chie-f  .  v;as  announced  on  ■Fehruary  21 
"fcy' Secretary  Wickard.  .  In,  commenting  on  the  appointment,  Secretary  "i/ickard  said; 
"Immediate,  expansion  of  the  .  nutri  tion  and  food  research  •  of  the  D.epp.rtment  is  vital, 
to  carrying  out  our  responsihilitie.S:- to,,  civilians  and  the  a.rmed  forces  under  war 
conditions.    No,  man  in  the  United  States  is.  .hetter  fitted  to  head  this  work  thp.n 
Dr.  Sherman,  Mitchill  Profe.ssor  of  Cliemistry-.at  Columhia.    He  has  long  heen  recog- 
nized as  one- of .  the  world's  outstanding,  authorities  cn  nutrition. .  .The  new  Bureau 
of  Human  Nutrition  and  Home  Economics .will ,  of  course ,  continue  its  work  in  other 
fields,  of  home,  eco.nomic.s ,  to  which  it  has  made. many  contrihutions .  .Dr. Hazel  K. 
Stiehelinf:,  who  is  well  known  for  her.- work-  on  food  consumption' and  the  application 
of  nutritional  science  .to  practical  needs,  will_ continue,  as  Assistant  Chief  of  the 
Burea-u- "  -  ' 

.  TIPS. .ON  THE  BUYING  AND-'USE  OE  POINT-RAT  I OFED  POODS 

USDA' S  Burea,u  of  Human  Nutrition  and  Home  Economics  has  just  given  the  fol- 
lowin.-  tips  for  careful  ■  huy ing  and  use  of  point-rationed  processed  foods: 

1.  For  good  nutrition,  make  p©int~rationed  foods  fit  into  th^^  planning  of 
halp.nced  meals.    Keep  nutritional  needs  in  mind  v/hen  you  trade  ration  coupons  for 
canned,  frozen  or  dried  foods,  and  don't  duplicate  v.-hat  you  can  huy  fresh,  Remem- 
her,  what  you  eat  fresh  ta.kes  the  pressure  off  processed  foods, 

2.  .Read  the  lahel  for  all  it  can  tell  ahout  quantity,  quality,  imrredients 
a.nd  use. 


3«  Choose  the  size  of  can  most  economical  for  your  use.     You  may  want  to  make 
your  ovn  table  of  equivalents  to  keep  in  your  purse  or  in  the  kitchen.    Here's  a 
table  of  can  arithmetic  v;hich  may  be  helpful  to  you: 


Average  Size       , .:  Cups  •  ^Servings 

1  lb.   (No.l,   tall)  .2  ...         3  to  h 

l  ib..  H  p,z,.  .  (No.2)  ■      2.-1/2  h  to  5 

1  lb.  .12  -02.  (No. 2-1/2)  3-1/2  ,   .  ;            5-  to  7 

-  • Juice  cans  ■ 

12-1/2  fluid  ounces  1-1/2  ■    .  .      ^  ■■ 

1  pt.  2  fluid  ounces  .  2-l/U 

1  pt,  U  fluid  ounces  2-1/2 

1  pt,  S  fluid  ounces  .  3  ''. 

1  qt.  Ik  fluid  ounces  5-3/k 

For  efficiency,  buy  the  quality  for  your  purpose.  You  don't  need  Grade  A, 
or  Fancy,  fruit  to  cut  up  in  salad  or  pie.,  Cn  the  other  hand,  you  may  want  a  hi^h 
grade  where  looks  and  perfection  couj.t.  „■ 

5,  At  home,  put  processed  food"  v/ht-re  they  v;ill  keep  best  until  needed.'  Store 
•tinned  foods  where  it's  dry,  to  prevent  rust  pjid  s  oilage.     Store  foods  canned  in 
glass,  in.  a  dry,  dp.rk,  cool  place.    Keep  dried  fr\:its  cool.     Keep  quick-frozen  foods 
solidly  frozen  until  needed,  either  in  a  frozen  food  locker,  or  in  the  freezins;  com- 
partment of  a  mechanical  ref rifrerator ,     These  foods  should  not  be  kept  too  lone-  in 

a  miechanical  ref ri^-^^erptor ,  ev.en  in  the  freezing  compartment.     Once  frozen  foods 
thaw,  don't  try  to  refreeze  "them, 

6,  Cook  all  food.s  quickly,  to  hold  vitamin  content.     Canned  vegetables  are 
already  cooked  and  need  only  to  be  brought  to  the  boiling  point  at  the  last  minute, 
before  serving  hot,     ■  _        •  ■ 

7  .  Use  all  -:ood  juices. .  .waste  none.     Licuids  in  can  or  jar  contain  a  <:podly 
amount  of  the  vitamins  and  minerals  of  the  food„     Serve  ve^-etable  liquid- with  the 
vegetable  whenever  possible,  or  use  it  in  sauces,  gravies  and  soups.    Use  fruit 
syrup  with  the  fruit,  or  as  sweetening  for  des-eits,  or  in  bevera^res. 

These  seven  tips  from  the  home  economists  are  a  starter  toward  getting  your 
money's  vjorth.  and  ration  stamp's  I'orth,  ■ 

miCTIOWS  OF  USDA  Am  OPA  IN  FOOD  ^JVTIONIWa  PROGHMS  • 

In  case  there's  any  question  in  your  mind  about  the  respective  responsibilities 
of  USDA  and  OPA  in  the  matter  of  food  r-^tionin=r- ,  here's  how  their  duties  are  divicted. 
USDA  handles  every  thin.-;-  relatin."  to  the  ;:;-roduction  of  food,  and  v.fill  determine  the 
need  for  and  the  time  and  extent  of  civilian  food  rationinr.     OPA  will  establish 
the  value  of  the  coupons  used  in  the  point  rationing  system,  and  will  have  responsi- 
bility for  chanfinf:  those  values  as  the  occasion  requires.     These  duties  were 
defined  in  a  directive  recently  issued,  by  Secretary  of  Agriculture  Wickard. 


SOLDIERS  SHAKE  SHORT;  :-ES 


Did  you  knov;  that  the  arme'-d  forces  are  sharir.;-  in  suc':.^.r ,-  coffee  and  meat 
shortarres  v/ith  the  folks  hack  home?    IVhen  any  item  of  food  nears  the  rationing 
point  for  civiliR,ns,  the  Army  soes  to  vrork  on  its  master  menu,  a,nd ; they*  ve  made 
the  follov/ins:  chanc-:es,     Sue-:ar:     since  May,  19^1  >  su;;ar  has  heen  reduced,  from  5 
ounces  to  3  •0'>J-nces  per  man  per  day.., this  includes  suf:ar  for  all- uses,  bever- 
ages,  Dakirig  ejid  cooking.     Coffee:     now  served  only  hO  times  a  month;  in -December, 
19^1  for  instance,  it  was  served  72  times,  so  that's  a  big  reduction.     The  butter 
soldiers  eat  is  being  supplemented  with  other  fats  these  days,  making  a  substantial 
reduction  in  that  food.     Also,  three  non-meat  meals  are  served  each  week,  making 
the  equivalent  of  a  meatless  day  a  week. 

The  Army  has  another  way  of  saving  food  too..     Surveys  have  been  mad-e  to  find 
out  what  kinds  of  food  soliders  like- best,  and  irhich  foods  they  leave  on-  their 
plates... and  the  latter  disappear  from  the  menu.     They've  checked  the  effect 
weather  has  on  a  soldier's  appetite  too. ..in  cold  weather  for  instance,  he  e-ats 
Sfo  more  than  when  the-  weather  is  moderate.    Hot  weather  brings  a  reduction-  of  12^ 
in  the  food  he  eats.     Cloudy  days  bi mg  an  increare  of  U^. ^^and  the  man  on  the 
rifle  range  eats  5/^  more  than  v/he-  he's  in  the  bai  racks.     All  this  special  inform,a- 
tion  ha-s  helped  Army  mess  sergeants  to  serve  fei-ei  pounds  of  bread  and  butter, 
vegetables  and  fr^ait,  meat  and  desserts  per  thousand  men,  and  still  give  our 
soldiers  all  the  food  they'll  eat.     This  is  one  of  the  ways  in  which  the  armed 
services  are  lightening  the  burden  civilians  muse  bear  to  v/in  the  war» 

EOQD  DISTRIBUTIOIj;  OIlD_BR_jJOo_  2U  -  CAITl-lED  FRUITS,  VEGETABLES  &  JUICES 

During  the  last  week  of  February,  grocers  all  over  the  country  were  permitted 
to  build  up  their  stocks  of-  some  69  canned  fruits,  vegetables,  and  juices,   so  they 
vrould  have  adequate  supplies  with  which  to  open  th3  rationing  program  March  1, 
Until  February  20,  retailers  had  been  receiving  tl  ese  canned  products  on  the  basis 
of  monthly  quotas,  but  on  that  date  Secretary  Wic^ard  issued  Food  Distribution  Order 
l'»'o.  2U,  under  which  wholesalers  were  permitted  to  deliver  supplies  of  these  com.- 
modities  to  retailers  without  restriction. 

I 

The  previous  restrictions  on  the  amounts  of  these  products  that  wholesalers  I 
could  deliver  to  retailers  each  month  v/ere  for  the  purpose  of  making  supplies  last  ^ 
throughout  the  year  and  preventing  hoarding.    With  consumers  unable  to  piurchase 
rationed  products  for  a  week,  and  with  rationing  beginning  on  March  1,  there  is  no 
f'orther  need  for  these  monthly  quota  restrictions.     After  rationing  goes  into 
effect,  grocera  will  receive  stocks  in  exchange  ;''or  ration  coupons  or  certificates, 
similar  to  the'  way  that  filling  station  operators  trade  in  their  coupons  :-'or  more 
gasoline, 

PRICE  CEILIITGS  OVER  FRESH  T/EGETABLES 

G-cod  news  to  the  people  who've  been  worrying  a'^-out  the  increasing  prices  on 
fresh  vegetables,  was  the-  announcement  ch  Februarr  22  of  the  tem.porary,  60-day 
price  ceilings  on  five  of  the  most  popular ...  tomatoes ,  green  and  waxed  beans, 
carrots  ,  cabbage,  and  peas.    Effective  February  23,  no  distributor  of  these 
vegetables  may  sell  them  at  a  higher  price  than  he  did  during  the  five  days  between 
February  18  and  22,     This  action  was  taken,  OPA  said,  to  avert  further  sharp  price 
advances  on  fresh  vegetables  which  might  have  been  spurred  by  the  freeze  on  canned 
foods  during  the  week  of  February  22,  and  the  start  of  point  rationing  on  March  1, 
Meetings  with  the  trade  will  be  held  to  work  out  permeinent  regulations  covering 
those  five  vegetp.blee,  and  probably  some  otlisre. 


EGGS  AT  A  PRICE 


Cents-p^'r-dozen  maximum  prices  for  eggs  .sold  to  retailers,  restaurants,  and 
insti'tutions  all  over  the  United  States,  for  every  week  in  the  year,  were  announced 
on  Eehruary  23  "by  the  OPA,  effective  March  6,'    This  section  establishes  ivhole.sale 
prices  only,  of  course,  but  the  prices  to  consumer:-  will  he  established  under  a 
fixed  mark-up  regulation  to  be  issued  shortly  by  C?A«     This,  it  is  expected  will 
mean  a  lov/e'ring  of  retail  prices  this  spring  in  most  stores,  but  somewhat  higher, 
prices  over  the  year's  length.  -  ' 

You  may  have  seen  the  published  list  of  prices,  and  it  should  "be  noted  that 
these  are  based  on  grade  B  eggs,  of  large  size.    TThere  will  be  differentials  from 
the  announced  prices  for  eggs  graded  above  or  below  "B",  and  of   sizes  larger  or 
smaller  than  "large".     In  case  you  don't  remember,  and  t*^  save  you  the  troable  of 
loolcing.  up  the  copy  of  ROUIJU-UP  in  which  we  gave  this  information,  here  r.re  the 
retail  grades  and  sizes  of  eggs:     AA.  A,  B  &  C;  Jumbo,  Extra  Large,  Large,  Medium, 
and  Small. 

PROGRAM  IIOTES 

More  Waste  Eats  ITeeded 

Once  again  we  ask  you  to  urge  housewives  to  save  every  spoonful  possible  of 
their  waste  fats,  and  turn  them  over  to  the  butchr-r,  for  conversion  into  glycer^ 
ine ,  thence  into  ammunition.     About  85/^  of  the  current  glycerine  output  is  going 
into  war  production,  but  EDA  officials  have  said  tnat  further  cuts  v/ill  have  to 
be  made  in  some  civilian  uses  of  glyc-rine  unless  production  can  be  increased* 
Representatives  of  the  soap  industry,  large  users  of  glycerine,  have  recently  ap- 
proved plans  for  producing  more  glycerine  for  v;ar  needs.     Daniel  P,  Woolley,  i^'ew 
Yoirk  City  Commiissioner  of  Markets,  made  the  following  comment  in  a  radio  broad- 
cast early  this  month:     ",,.ThB  City  Salvage  Committee  said  that  last  month  we 
(New  York  City  people)   threw  into  the  garba,:e  can  and  down  the  sink  enough  fats 
to  blast  the  Japs  out  of  the  Pacific,  if  those  fats  had  been  turned  into  munitions.s^ 

ARE  SOUPS  "CAIR.TED"  OR  "PRC  CESSED"? 

Canned  soups,  broths  ajid  chowders  made  from  r.eat,  poultry,  or  fish,  are  to  be 
rationed  as  "processed  foods"  under  point  rationing,   starting  March  1st.  Therefore, 
they  are  not  covered  by  the  ban  on  sales  of  canned  meat  and  canned  fish  which  be- 
came effective  at  12:01  a.m.  on  February  18,  the  OPA  has  pointed  out.    Here's  a 
list  of  typical  canned  soups  v/hich  will  come  under  point  rationing:     all  beef  aoups 
and  broths,  bouillon,  consomme,  etc;  a.11  combination  meat  and  vegetable  soups, 
including  mock- turtle,  ox- tail,  pepper-pot,  Scotch  broth,  etc»;  all  poultry  soups 
and  broths,  and  all  soup  combinations  containing  poultry;  clam  and  fish  broths  and 
chowders,  ovster  stews,  etc. 


HOW  CREAMY  IS  CBEAM?  j 

^etye  heard  some  comments  of  late  on  the .relative  thinness  of  tahle  cream.  One 
food  editor  called  to  ask  if  there  v/as  a  set  standard  i?ivinfr  the  percenta^je  of 
"butter  fatwhich  must  be  maintained  in  cream  "before  it"  could  "be  so  labeled  "Table  i 
Cream."     She  knew  that  Food  Order  No,  I3  stated  that  no  cream  could  be  sold  which  i 
contained  more  than  I9  percent  butter-  and  v/ished  to  knov/  v/hat  the  lower  limit  was,  i 

The  standards  for  table  cream  vary  in  different  cities  and  states.  Informa- 
tion concerning  local  regulations  can  be  obtained  from  the  local  health  department, 
as  a  rule.     In  !Iew  York  we  discovered  that  only  one  varietv  of  cream  is  sold«     Tha-  j 
is,  table  cream,  which  must  contain  at  least  IS  percent  butterfate     All  cream  in  j 
the  city  must  meet  this  standard.     Before  the  war  there  were  four  varieties,  con-  , 
tainin^:  from  IS  to  U5  percent  butterfat. 

You  mif";;ht  check  your'  local  cream  situation  and  mention  it  on  your  program. 
Women  like  to  feel  they  are  getting  what  they  pay  for.     They  will  be  relieved  if 
they  realize  that  table  cream  must  ineet  a  standard.     The  reasons  for  the  cream 
order  i^^io.  I3  were  listed  when  this  order  came  out  and  most  people  appreciate  that' 
our  need  for  butter  is  tremendous  in  v/artime  and  v/ill  become  resigned  to  the  li="rhter 
cream. 
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KEWS  yROM  T-EB  NORTHEAST  RB(MON 


MEET  YOTJH  MARKET  KB¥S  MM 

It  was  cold  on  the  morning  of  EelDruary  15th        the  coldest  day  in  nine  yrears. 
Of  course  you  radio  broadcasters  couldn't  mention  the  weather  or  even  allow  your 
teeth  to  chatter  slightly. 

Cold  weather,  especially  a  sudden  unexpected  freeze  has  an  effect  on  market 

conditions.     Eresh  vep?;eta'bles  are  apt  to  rise  in  price.  On  the  morning?  of  Fehru- 

ary  15th,  farmers,  commission  buyers  of  food,  men  in  the  markets  and  grocers  were 
anxious  to  know,  "  -  how  the  market  was  acting" » 

Within  a  few  hours  the  morning  market  reports  had  "been  wired  and  rarioed 
across  the  Nation.    Men  in  California  and  in  Florida  knew  the  price  '^f  lettuce  in 
the  wholesale  ma,rkets  of  Boston,  New  York,  Chicago,  Atlanta,   Seattle  and  dozens  of 
the  other  important  marketing  cent-'Oc     They  kn^'\\'  the  price,  of  lettuce  and  eve.y 
other  vegetable  and  fruit  that  reac---d  these  markets,  and  they  knew  how.  many  car- 
lo.ads  and  truckloads  of  each  product  had  arri^'-ed  in  each  city. 

Market  News  men  supplied  this  information.     At  five,  or  shortly  thereaftei'  on 
that  cold  Monday  morning,  market  men  began  arriving;  in  the  markets  of  cities 
throughout  the  countryo    Every  weekday  m.orning  the.se  men  reach  the  markets  befor© 
daylight.     They  go  from  stall  to  stall  or  warehouse  to  warehouse  checking  on  the 
amount  and  quality  of  produce  received  and  noting  the  price  it  brings. 

To- work  quickly  and  accurately,  these  men  must  be  specialists  in  their  field. 
One  man  knows  vegetables  and  fruits,  another  daix-y  r^roduc5ts,  and  another  livestock. 
The  experienced  m->.rket  man  is  familiar  with  market  trends  in  his  particular  field. 

The  information  which  is  collected  by  these  men  goes  to  radio  for  the  marketing 
reports,  and  is  given  to  all  wire  services  for  newspapers.     Marketing  tips  for  the 
consumer  are  sent  to  many  of  you  each  week  in  the  "Wartime  Food  Reporter"  which 
gives  tips  on  prices  pjid  supplies  in  local  markets. 

This  presents  an  overall  picture  of  the  food  shipments  which  reach  the  whole- 
sale markets.     Individual  stores  ma.y  not ,  of  co  irse  ,  stock  all  the  types  of  food 
which  reach  the  wholesale  market.     Since  the  rot:^il  groceries  and  markets  are 
influenced  bv' consumer  demand,  different  sections. of  a  city  will  show  the  variety 
of  foods  most  poT-ular  with  their  customers.     It  is  difficult  to  obtain  a  true 
picture  of  market  conditions  by  visiting  two  or  three  retail  stores. 


-g- 


HOW  CAN  THE  MASKET  IIEWS  MEII  HELP  YOU? 


With  the  advent  of  rationing,  interest  in  food  has  reached  an  alltine  high, 
'^'here  is  a  certain  amo-'ant  of  apprehension  and  fear  that  food  supplies  will  not  "be 
adeqapte.     The  Market  Nev/  man  is  in  a  strategic  position.     He  knov/t:-  exactly  v;hat 
the  food  situation  is  from  day  to  dp.y.     E!e  can  tell  you -hov/  shipments  con-nare- v/lth 
the-./same  period  last  year.     This  information  is  often  helpful.     A  woman  vrho  dis- 
covers a  shortage  of  some  common  food  —  a  fresh  vegetable  for  example  —  in  her 
corner  grocery  will  assume  that  the  supply  of  that  vegetable  is  limited  all  over 
tovm  .and  "become  very  distur"bed.     If  she  hears  that  wholesale  sup-nlles  of ■  that  food 
ar*^  ■  ah  out  equal  to  last  year,  she  vrill  "be  relieved  and  shop  further.  ■  S-.or'per?  nv^ed 
to  know -what  local  food  situ-^tion  really  is  so  that  they  need  not  depend  on  ij-n- 
founded  rumors.     If  a  certain  food  is  less  plentiful,  the  M'-rket  N^^^rs  nan  can  heir 
you  and  your  listeners  to  understand  why  pnd  he  vipjy  "be  Pohle  to  indicate  future 
supplies.-    Y<-u  can  offer  suggestions  for  stretching  that  food  or  mention  alternate 
choices  .of  similar  food  value  ^  ■• 

-  Mo  fomd  it  very  interesting  to  examine  a  volume  called  an  "Unload  Report"" 
"by.  the  Market  IxTr-vs  man  v/ho  gave  it  to  us.     The  full  title  on  this  report  v/as  as 
follows,  "Rail,  Bopt,.  and  Truck  Unloads  of  Fresh  Fruits  and  Vegetables  at  Phila- 
delphip. "     (calendar  year  1P^2.)     These  reports  are  made  up  at  each  center  where 
there  -is  a  Market  Uews  Office. 

At  first  glpnce  this  resume  seemed  as  incomprehensi'ble  as  a  Chinese  timetable. 
After  p  few  moments  examination,  it  proved  to  "be  a  wonderful  fund  of  information. 
All  fruits  and  vegetphles  from  Anise  .to  Watermelons  pjnd  including  Peanuts  and 
Christmas  trees  under  Miscellaneous  Commodities,  were  listed.     They  were  itemized 
to  Si:ow  monthly  receipts  pnd  the  stp^tes  of  origin  with  a  comparison  for  IP^l  •  One 
can  quickly  determine  how  many  carloads  of.  "beans  were  received,  what  month  receipt.- 
were  heaviest,  and  every  stp.te  thp.t  shipped,  into  the  m.arket. 

.Lp^rge  supTolies  of  these  yearly  market  summaries  m.ay  not  "be  availa'ble  "but  the 
Market  Hews  man  in  your  area  would  "be  glac"  to  supply  you  with  one  copy  for  your 
files. 

CALL  Ex^Y  PLEASE 

The  Market  Hfws"  man  is  a  busy  person.     Since  his  v/orking  day  begins  at  five, 
it  must  enc"  early  and  he  has  a  great  many  deadlines  to  meet.     Remember  to  call  for 
inform.ation  before  l'.])0  p.m.  and  make  your  questions  brief  and  specific.     It  might 
be  wise  to  establish  an  under stpn.ding  as  to  the  type  of  information  you  will  want 
daily  or  weekly.     In  some  cities  the  Market  ilev/s  man  provides  a  list  '^f  the  GOOD, 
BETTER,  A'i'TD  BEST  food  buys  each  week  to  radio  and  newspaper  food  editors. 
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Radio  Round'up 


A  Service  > —  ., .   ■  • 

Tor  Directors  of  Women's  Radio  Prog;rams 


♦  ♦  ♦ 


New  York,  N.Y, 
Mar.  6,  iqU3 


You  know  the  nanes  and  natures  of  the  infanous  Tour  Horsemen. .  ."but  have  you 
heard  about  the  deadly  trip  of  horsemen  riding  in  the  shadow  of  the  Black  Market 
in  meat?     Their  names  are  Deception,  Destruction,  and  Disease. 

The  Deception  we're  talking  ahdutis  practiced  hy  the  unscrupulous  persons 
who  place  profits  ahove  patriotism.,, the  ones  v/ho  sell  our  soldiers  and  our 
allies  oo'wn  the  river  "by  cheating  them  out  of  the  food  that's  as  neressary  to 
them,  as  "bullets.     They  chisel  our  civilian  workers  out  of  their  fare  share  of 
meat  supplies. .  .and  they  let,  the  honest'  packers  and  meat  dealers  play  second  fid- 
dle to  racketeers,    M;3y"be  you'll  find  it  hard  to  "believe,  but  Government  agencies 
are  actually  having  e.  hard  time  to  get  meat  because  of  black  market  operations. 
This  is  in  spite  of  record-breaking  production  of  meat  last  year,  and  the  alloca- 
tion of  a  generous  percentage  of  ths.t  to  our  soldiers  and  their  allies.    Not  as 
many  livestock  ha.ve  been  slaughtered  under  Federal  inspection  as  during  the  same 
period,  last  year,  and  not  nearly  as  m.any  as  expected,  considering  last  year's 
production--.-    liThere  is  some  of  this  meat  going?     Obviously,  into  the  Black  Market. 
Secretary  Wickard  recently  said;     '''O'.'he  black  markets  "that  have  sprung' up  over 
the  country  have  been  compared,  to  the  speakeasies  of  the  i-^rohibitiori  era.  They 
are  worse.    Potentially,  they  represent  not  only  lawlessness,  but  a  threat  to 
one  of  our  most  vital  weapons  ,  of  v.rar.    A  waste  of  our  food  resources  now  vrill 
prolong  the  war  and  will  cause,  the  death  of  thousands  upon  thousands  of  American 
boys," 

liVhen  it  comes  to  the  second  horseman,  Waste,  this  is  something  that  when 
multiplied  a  thousand-fold,  becomes  of  tremendous . importance .  Many  critical  or 
sca.rce  materials,  such  as  hides,  lard  and  other  fats,  the  livers,  kidneys,  hearts, 
tongues  and  sv/ee threads ,  are  often  thrown  away  by  the  meat-legg^- r .  The  variety 
meat's  mentioned  are  all  high  in  energy-producing  protein  a.nd  will  go  a  long  way 
in  stretching  our  meat  supplies.  •  .it'  s  criminal-  to  wa^ste  them.  Small  pieces  of 
meat  are  often  left  on  the  bones  and  discarded  in  black  market  slaughterings; 


US  Department  of  Agrieutfute 

food  Distribution  Administration 


these,  if  h?aidled  in  the  usual  legitimate  way,  would  add  to  our  atooks  of  sausage, 
luncheon  mePvts,  and  other  delicacir-^So    Bones  have  recently  taken  on  new  importance 
in  the  war  effort,  especially  for  the  meking  of  military  film.     These,  and  other 
parts  of  slaughtered  animals  would  also  normally  be  processed  .and  made  into 
cattle  ^nd  poultry  feed,  or  perhaps,  into  fertilizers.     The  shortage  of  animal 
feeds  and  fertilizers  v/hich  the  farmers  of  our  country  are  already  facing  is  due 
at  1-ast  in  part  to  the  tremendous  waste  of  "by-products  hy  hlack  marketeers.  We 
don't  need  to  point  out  the  great  need  of  hides,   (the  rav/  material  for  leather), 
or  lard  ajid  the  other  fatSf    Again  quoting  Secretary  Wicka.rdS     "In  the  national 
interest  v;e  must  stamp  out  tlack  markets  and  see  to  it  that  c;ur  food  supply  is 
fairly  and  wisely  distrihutede    Every  family  in. this  land-will  suffer  unless  we 
manage  our  food  supply  wisely," 

The  third  raemiher  of  this  ugly  trio  is  Disea.se,  e « the  one  which  many  fear  the 
most*    Black  marketeers  are  a.ptly  described  as  vultures,  because  they're  not  only 
often  buying  end  butchering  diseased  anim.als,  but  slaughtering  healthy  animals 
under  the  worst  possible  conditions.     Meat  from  black  markets  already  have -been 
accused  of  a  pairt  in  at  l-'^ast  one  epidemic.  .....        .  . 

Whs  are  the  black  marketeers?     Sometimes  they're  small-town  racketeers,  who 
exceed  the  number  of  animals  they're  permitted  to  slaughter  under  G-overnment  reg- 
ulations and  sell  the  meat  to  dealers  and  others  willing  to  pay  above  market  prices. 
Then  there  are  the  big  operators,  iu  cities,  who  sell  meat,  fr^r  prices  higher  than 
those  perrdtted  by  the  ceilia^^-s  of  the  Office  of  Price  Administration.     There  are 
wholesalers  and  retailers  who  up-grade  mea.ts  they've  bought  in  the  black  market, 
and  make  the  consumer  pay  through  the  nose.     There  are  other  dea.lers.  and  farmers 
who  have  become  unwitting  tools  of  the  black  market  operators,  beca^use  they  do  not 
know  the  new  Governmr-nt  regulations.    And  don'.t  forget  the  censumers .-, , the  people 
who've  helped  the  black  marketeers  to  grow  rich, ..the  ones  who  pay  rcciy  price  with- 
out questi'on.. . . or  who  change  their  patronage  from  their  regular  market  to  a.  new 
one  which  has  suddenly  insta.lled  a  well— stocked  meat  counter* 

You  broadcasters  can  help  to  stamp  out  the  Black  Market  just  e.s  you'd  help 
to  fight  a  forest  fire»    Remind  your  listeners  of  that  la^s.t  message  from  Bataanf 
"Lack  of  food  proved  our  undoing!."     Tell  then  that,  the  Black  Market  already  has. 
breu,^ht  shorter  rations  to  fighting  men  a.ll  over  the  allied  vrorld...  .haa  lowered 
the  amount  of  meat  we'll  receive  v/hen  civilian  mt-at  rationing  begins,., and  has 
brought  a  near-collapse  of  livestock  raarketinit:  machinery  in  the  United  States, 
It's  not  too  strong  a.  statement  to  say  that  it  has  sentenced  thousands  of  American 
soldiers  to  death,  because  it  has  lenfl:thened  the  war» 

'■     Controls  are  dae.to  become  tighter  .and  tighter.  ,  .partly,  through  price  ceilin^rs 
'on  meat'at  the  retail  level,  some  of  \/hich.will  have  been  announced  by  the.  time 
this  reaches'you.     Your  listeners  will  be  influenced  by  what  .you  tell  them, ..so 
how  about  presenting:  the  trae  picture  of  the  Bl.ack  Market  in  meat? 
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BETAIL  GEILIUGS  ON  EGGS 

Retail  ceilinfc  prices  on  eggs  v;ere  announced  "by  OPA  on  March  1,  l)ased  on  the 
v/holesale  ceiling  prices  v/hich  came  out  last  v/eek.     These  nation-wide  dollars  and 
cents  ceilings  v/ill  "become  effective  on  March  11.     The  published  list  of  prices 
which  you  have  doubtless  seen,  covers  Grade  A,  large  size  eggs.     The  prices  will 
vary  "by  grades,  and  sizes,  and  "by  cities,  also  seasonally  and  according  to  the  type 
of  store,«     Speakin^f:  generally,  the  mark-up  that  retailers  may  add  to  their  net  . 
'costs  will  range  from  12  to  I7.  percent,  depending  upon  their  volxime  of  "business, 
or  approximp.tely  from  J  .to  10  cents  a  dozen  a'bove  the  whqlesalr  ceilings.  The 
four  retail  grades  and,  five  sizes  of  egcs  were  listed  in' last  v/eek.'s  ROUTnTD-UP, 

'    ■"    ,  .       '    i29£  2^:^Li?£l  2^  -  CA^IIIBD.  FOODS  -  —  TERMIHATED 

■  Termination,  of  Food  Distrihution  Order  No,  2^'  (covered  in  last  wee'lc' s  RADIO 
RQIMD-IIP)  as'  of  March  1,  has  "bs-^en  announced.  '  The  purpose,  of '  thi  s  .oj-der  was  to 
permit '  tT'roc'ers.. during:  the  Ijvst  week  of  !Fe]pruary , .  to  •  stock'.up  without  restriction 
on  the  canned  fruits,  ve;-eta'ble  s  and  juices'  covered  "by  point  rationing:-.  .With  the 
openinf-  of  rationing,  retailers  and  wholesp.lers  receive  their  supplies  of  these 
canned  ..-zoods  in  exchan.re  for  .ration  coupons  or  certificate s* 

••   .     ?00D  DISTRIIjUTIOlT  ORDER  ITO,  25  —COCOA..  ■ 

Many  of  us  a^"e  findinr  it  ha,rd  tp_'buy  cocoa,  in _  the.  e-rocery  ,  stores  these -dg-ys 
Cocoa.'beans  are  ■  imported,  and  the  shipping  space'  from  ^Sbuth  and  Central  America-..!  • 
and  the  Wrst  Cpnst  '.'of  Africa ' is  "under  allocation,  '  Only,  a  limited  amount  of  -  space 
can  he  .  allowed*  cocoa.     iFurtheyno^e ,  th.e  ,  ships  have  to  come,  throUs^ii  su"bmarin,e  in- 
fested waters*  .  As  a.,result_.of  .these'wartime  .  conditiojis,   the  civilian .  STopplies  of 
cocoa  products  are.  limited,, ."    ......  ..       .    .    .,  ■  .   -  .. 

The  reason  you,  aren' t.  a"ble  to  "buy .  chocolate  shot to ,  decorate  your  cakes,  or 
the  ,  chocolate  covered  ^novelties  is' "because  th.e  manufacturer  of  these  products  is 
prohi"bited"t     Secretary  of '. Agriculture  'Claude  .R„  Wickard  announced  on  March  1 -Eood 
Distri"iDution  Order  .No,  25.s  which'.continued  the  rr^ striction  oh . the  manufacture  of 
chocolate  n'ovelty.iterns  arid  other  cocoa  products.     This  order  succeeds  War  Produc- 
tion'Board  Order 'M-1^5,  as  _a.mended, ','  .  .         .       ,'  .,„,'..,  ...  .  • 

. .  .  ■ . 

In  addition,  the  amounts  of  cocoa  "bea,ns  that  may"be'"used  for  processing  in  any 
quarter  are  limited  to  6C  percent  of  the  amount  used  durin.i^  the  correspondin,g 
period  in  19^1e  ■■■■ —   

■  /  TlLiT  g>.PO.tFT' Y^^U^^TIOI'T      ,    [       '  []'.'' 

It's  a  "big  arguiijent  the"se  "  d-ays,',  »with  plenty  of  peopre  taking  each  .side  of 
the  question.     The  people  .v/ho  had  lari'-e  ..stocks  of  canned, .goods  and  lost  only  8. 
points  from  War  Ration  Book  2  for  each  .excess  can  o,n  hand  are  nati^rally  rejoicing 
over  their  f'ood  fortune.     They've  lost,  only  S  points  per  can  fo:j  f  Qod.  whi.ch^will 
cost  them,  in  some  iiistances ,  '  two  or  t.hree  timt  s  as.  many  points*     Those  .who -kept 
their  advance 'purchases  .of .  canned  goods  .  down  ..to  , the  ..minimum  are,  in  most  cases, 
pretty  indlcnant.     They ' re  .  goinpT  to  have  to  s.ta.rt  immediately  "buying:  canned  goods 
at  the  point  values 'announced.     You're  probalp.ly  hecaring  a  lot  of  .complaining  from 
the 'second  group,  and  they're  the  ones  "to  whom  you  na.y  want  to  make  some  explana- 
tion. 


OPA  says  it  would  have,  taken  too  lone  a,nd  have  "been  inrpractical  to  determine 
the  actual  point  v^lue  of  eachperson' s. canned  foods  on  hand,  and  to  tear  from 
the  hook  the  exact  number  of  points.    Each  person  would  have  had  to  suhmit  a 
complete' list  of  all  processed  foods  on  hajid,  listing;  exact  sizes  of  all  cbjis  of 
*S  ounces  or  more.     The  common-sense  alternative  was  to  set  an  averaf^e  value  for 
all'  cans,  at  a  fi^rure  fair  to  the  fcreatest  number  of  persons,  -  It  is  ^known  that 
a  lar^e"  number  of' persons  keep  a  substantial  stock  of  canned  soups  and  of  the 
'small,  so-called 'No,  1  cans' of  ve/retables.     The  soups  have"  a  6*-point  value;  the 
"No.  1  cans  of  verre tables  have  an  avera^^te  value  of  about  7~l/2  .points,     it's  true, 
of  course,  that  many  persons  have  a  r-rr eater  number  of  larcre  cajis  thaii  of  small 
ones,    'It  seemed  fairer,  however,  that  they  should  benefit  slic-rhtly  than  that 
actual  hardship  be  imposed  on  those  whose  stocks  were  cheifly  of  the  smaller "cans. 
This  would  have  been  the  result  if  the  point  value  of  excess  cans  of  food  had  been 
set  hlcTher,    OPA  also  stated  that  the  use  of  the  S-point  averafce  was  fairly  simple 
and  quick  for  the  volunteer .  re.^lstration  workers.     The  ration,  stamps  come  in  only 
four  denominations,  8,  5»  2  a.nd  1,  and  it  was  necessary  to  leave  the  smaller 
stamps  in  the  books.     Then,  too,  the  books  were  desir';ned  and  printing?;  was  under 
wa.y'  Ion.;  before  the  point  values  had'  been  set.     There  would  hfive  been  substantial 
difficulties,  therefore,  in  "tailorinr:"  the  books  if  the  avera.^e  had''been  set'-  at 
a  hi.-;her  fi^'nare  thaji  S  points, 

&IL\JE  L/iBELIUG  HSqUIRSD 

We've  talked  about .  .--'rade  .lab  el  in<":  sevrral  times  since  last  December,  when 
first  announcement  was  made  that  it  would  be  required  an  the  19^3  pack  of  canned 

■fruits  and  vegetable's,'    The  ref^ulation  puttimT  it  into  effect  for  canned  .rrape- 
fruit  Juice  was  issued  in  January,  and  now  the  OPA  has  'annduhced  that' it  will  be 
require:'  for  the  19^4-3  pack  of  all  canned  fruits  a.nd  ve^cetables.     There  have  been 
rumors  to  the  contrary  in  the  food  industry,  but  it  has  been  stated  by  Price 

'  Ac'ministrator  Brown  that- <=:ra,de  labelinc';  is  absolutely  essential  to' the  effective 
control  of  c.^jined  fruit  and  vef^etable  prices  durin.s  wartime,    lie   started  'that  OPA 
price  rer-::ulations  must  be  tied  in  with  quality  to  the  end  thaL  every  housewife 
'shoppin.'"'  for  ra.tione'c'.  items  will  be  able  to  know  the'crade  of  the  product  she  is 
buyin';;.     Only  by  flat'  p'ricincT 'by  crra-des,  Mr,  Brov/n  s'tated  further,  can  the  wide 
variation  in  quality  and  costs  resultin;^  from  the  packinpZ  of  un'£:'r ad ed '.products' 
from'  unr^raded  fruits  fvnd  vegetables  be  reduced  to  understandable  terms  for  price 

'  control  purposes.    By  requirinr^' «Tade  labelin^:,  OPA  maJces  it  possible  to  set  ' 
uniform  dollars-and-cents  ceilinr  prices  at  the  processor-  level  and  to  carry 
'these  ceilinrTS  throuc:h  to  the  final  consuner, 

\vHAT'  S  BEST  EOH  BABY? 

Here's  import'-^nt  nev;s  for  mothers  of  small  babies,  from  Dr,  Eussell  M.  Wilder, 
Chief  of  our  Civilian  Poors  Requirements  Branch  h?(re  in  Washinctton.     In  an  edito- 
rial appearing-:  in  the  March  6  issue  of  the  JournaJ  of  the  American  Medical 
Association  Dr,  Wilder  reassures  the  mothers  who  have  had  difficulty  in  obtaining 
evaporated  milk  for  baby  feedin?^,    Dr,  Wilder  says  it  is  the  expectation  of  PDA 
that  sufficient  supplies  of  evaporated  milk  to  provide  for-  the  needs  of  children 
und.er  two  years  •f  a.:e  will  be  assured.    He  states,  however,  that  there  is  no 
promise  that  all  brands  will  always  be  available  in-  all  localities.    Even  thout-^h 
mothers  are  buyin/:  certain  brands  of  milk  on  the  advice  of  their  doctors,  this 
lack  of  some  specific  brand  need,  not  be  a  reason  for  concern,  since  the  composi- 
fion  of  evaporated  milk  has  less  variation  than  almost  any  other  canned  food. 


-5- 


Re,-::alations  of  the  Tood  and-Dru.-  Administration  require  a  minimum  of  7*9  per- 
cent of  milk  fat,  anc^  25c9  percent  of  total  milk  solids.     Since  a  h.i,~;h  percenta^re 
of,. fat.  in  a  formula,  •mi.-^ht.  possi'b.ly  c;tusc.  di^^estive  disturlDa.noes  in  infants,  the 
fat,  content  of  evaporated  .milk  is  ,  of  major  interests     Th^e  Pood  &  Dru^^  resTulations 
eata.hlish.  a  minimum,  .and  since  fat  is  the  most  expensive  part  of  .  milk,  manufactur- 
ers are  not  apt  to  leave  more  than  the  req^uired  amo^int  in  ' the 'product. 

.  ,    I)r,  Wilder  warns,  however,  that  consideration,  must  he  given  as  to  whether  or 
net  tho  milk  is  irradiated  or  fortified  v/ith  Vitamin  D,  and  to  what  extent*  Wa&n 
an.  unfortified  milk  is  used,  an  equivalent  suppJ.y  of  Vitamin  D  should  he  given 
in,  -som-e  o.ther  wa,y. 

It  is  Dr»  Wilder' s  feeling  that  physicians  can  do  a  real  service  to  their 
pa-tients  hy  explaining  these  facts  to  motherso 

■     You  hroadcasters  of  women' s  programs  can  halp  pass  these  important  facts 
-along  -to  mothers-  of  young  children- 

:  -  VICTORY  C-A5I)MS_  POR  ■OP.lRTmT  J'AHj/Bgj_  - 

You  hroadcasters  in  large  cities  nay  bo  wondering  hovr  much  good  it  will  do 
the  Victory  Garden  campaign  for  you  to  spend  time  talking  about  the  importance  of 
every  family  producing  as  large  a  portion  of  its  own  food  as  possible.  The 
number  of  vegetables  anybody  can  raise  in  a  windov,'  box  or  a  fev;  flower  pots  is 
extremely  limited. . .and  it's  hardly  practical  to  plow  up  the  Small  lawn  which 
most  apartment  houses  boast  to  m.ake  a- Victory  Garden.     Q,uit  e  a  number  of  cities 
all  over  the  country  already  have  started  to  do  something  about  this  situation, 
however,-  and  it  might  be  a  good  idea  for  jmu  to  check  up  on  what  the  Victory 
Garden  Committee  is  doing  in  your  ovm  home  town.  ■  ' 

In  Atlanta,  for  instance,  the  mayor  ha-s  turned  over  about  1200  tax  delinauent 
lots  in  various  sections  of  the  city-,  to  be  used  for  Victory  Gardens.  Montgomery 
County,  Maryland,  has  voted  funds  to  rent  land  and  have  it  prepared  for  gardening 
for  fany  group  consisting  of  at  least  half  a  do^en  families.     Washington,  D.  C.  is 
starting  a  number  of  helpful  activities Civilian'  Defense  groups,  each  with  a 
leader,  are  covering  the  -city  to  work  with  Victory'  Gardeners;  garden  supervisors 
are  being  sponsored  by  the  District  Commissioners;  parks  and  public -property  are 
being  made  availa.ble  for  gardens;  v/omen' s  clubs  are  establishing  garden  schools 
and  lectures;  and,  of  course,  there  are  radio  programs  and  newspaper  columns 
.devoted  to  gardening  information. 

One  of  the  garden  specialists  of  USDA  suggests  the ■ f ollowing  general  ideas 
to  get  across  to  new  ga.rdeners:     1,  Do  the  job  thoroughly;  2a  Don't  waste;  3»  Don't 
attempt  too  much;        Keep  the  nutritive  values  of  the  vegetabl.es.. you  plan  to  raise 
in  mind;  5.  Keep  the.  table  supplied,  from. .spring  '  t ill"  ^ros.to    .    •  ,, 

One  question  which  many  people  v/ill  surely  raise  is  about'  garden  ■  tools. .  .how 
many  and  wha.t  kind  will  be  required^     The  vegetable  specialists  say  you -can 'get  ' 
along  with  very  few  and  still  do  a  good  Job  of  g.ardening.     All  you  need  for  a 
small  garden  space  are;,   a  spade  or  spading  fork,  a  steel  rake,  a  common  hoe,  a 
strong  cord,  and  a  couple  of.  stakes  to  ^tie  it  tOc     A -trowel  is  convenient  for 
setting  out  small  plants,  but  not  strictly  necessa.ry .  the ,, corner  of  the  hoe  will 
serve,    Proba.bly  the  most  important  thing  to  tell  would-be  gardeners  is  to  write 
to  their  own  State  Agricultural  College  for  publications  on  gardening. 
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'       DUAL  PaaSOMLITY  FOOD  PACKSRS 

The  reason- you' re  not  finding  much  of  one  of  the  l^ation's  favorite  popcorn 
confections  these  days  is  that  the  company  which  used  to  make  it  is  now  packing 
dried  egg  powder. .. 250 , 000  ca.rtons  a  day.     The  carton,  however,  is  not  much  dif- 
ferent from  the  one  in  which  the  pot)corn  used  to  be  sold.     This  is  just  one  of 
more  than  a  dozen  packers  of  similar  specialties  vfho  have  packaged  the  1^0  million 
car%6hs    of  dried  eggs  v;hich  PDA  has  delivered  for  overseas  shipment.     There  are 
•2,000  or  more  processing  plants  thr',t  supply  foodstuffs  to  FDA,  and  of  them,  about 
1  in  ever-  10  has  converted  its  operations  in  some  way,  while  others  are  working 
overtime  to  adapt  their  facilities  to  wartime  lorocessing  jobs.'  PDA  is  assisting 
processors  in  this  conversion  wherever  possible.       .  .         ,  .  . 

A  brick  and  tile  company  in  Ohio  is  going  into  production  of  dehydrr^.ted  po- 
tatoes,    A  Mississippi  plr.nt  built  for  prodn.ction  of  starch  from  sweet  potatoes  is 
r.ovr  being 'converted  to  sweet  potato  dehydration.     Two  big  mushroom-canning  plants 
in  Pennsylvania  h'-^ve  converted  to  the  canning  of  tomratoes  and  Other  imDortpnt  vege- 
tables.    Applejack  distilleries  are  being  considered  as  possible  manufacturers  of 
pectin,  the  essential  asent  for  the  jellying  of  fruits  and  extracts.     Pormer  sauer- 
kraut canneries  in  several  narts  of  the  country  are  nov/  successfully  dehydrating 
cabbage  for  the  Army  and  our  allies.  -  More  dehjrdrated  potatoes  are  coming  from  po*= 
tato  chip  concerns  in  Minnesota  and  Pennsylvania. 

T-'ie  ability  to  switch  from  the  processing  of  one  commodity  to  another -on  short 
notice  is  an  important  WR,r  asset  in  many  are-^^s,  particularly  from -the  standpoint  of 
insurance  pgainst  waste  in  packing  seasonal  farm  products.     A  c^^nning  plant  in  Mas- 
sachusetts, for  instance,   is  packing  fish  in  one  season  and  vegetables  -in  another., 
with  every  precaution  being  taken  to  avoid  nixing  the  flavors,  of  courage.,'  then, 
there's  a  Minnesota  creamery  a.ssociation  which  is  dnin^^  a  double-barreled  conver- 
sion job.     They  operate  the  same  spray  powder  equipment  night  and  day,  switchine; 
from  production  nf  dry  skin  milk  tn  dry  egg  powder  and  back  agair;,-  several, ".times  a 
week.  ..only  a  2-h'^ur  intermission  is  necessary  to  chance  fr^-^m  one  pr'^^'duct  to  an*- 
other. 

0        These  wartime  c-nversi^ns  ha.ve  helped  to  meet  the  need  for  packing  m-^re  food, 
ajid  packinc  it  faster  than  v/e've  ever  needed  to  before.     Furthermore,  they've  pre- 
vented partial  or  total  shutdown  of  several  f act^rie s .  .  . have  kept  trained  .personnel 
on  the  job ...  and  have  directly  helped  the  w°r  effort. 

SECPJ:Ti\RY  WIGMD  \//iGES  W.iH  OH  BLACK  Mi^RKETS 


On  March  5th,  Secretcary  Wicfcard  ann-^unced  three  orders  in  a  new  meat  control 
program  to  ciirtail  black  markets,  obtain  more  .meat,  for  war  needs  and  insure  fo.ir 
distribution  to  civilians.       .  , 

These  orders  require;  1.     All  slau,.:hter6  must  obtain  a  license  or  slaughter 
permit  by  April  1st,  and  all  v/holesale  cuts  must  be  stamped  with  slaughter's  permit 
number.     2.     Before  April  1st.,  all  livestock  dealers  .must  obtain  permits  to  buy  and 
sell.     3.  All  fede.rally  inspected  meat  packers  p,re  required  to  set  aside  whatever 
percent-ares  of  production  are  require^'  from  time  to  time  by  The  F^od  Distribution 
Administration  for  war  uses. 

These  orders  evidence  the  sr'^vernment '  s  determino.tion  to  stamp  out  malpractices 
in  neat  sellin.?:.'    Every  consumer  hns  a  responsibility  t^-  assist  in  this  pro^-rram  by 
buying  only  throur^h  legtimate  channels.  .  ' 


A  ROUITD  PURPLE.  STA^'T  THAT  ¥-'AVS  "IHSPEC^ED  AND  PA^PED" 

Since  1906  there  has  betn  a  federal  law  requiring  that  meats  which  are  shipped 
from  state  to  state  must  pass  federal  inspection. 

*   '  ....   I      -  '  . ,  -  -      ^  '  ■■  ■  '  -  " 

The  round'  purple   stamp  "'.vhich  the  inspector  puts  on  a  meat  carcass  v/hich  re- 
ceives.,his  O.K.  is  the  shopper's  guarantee  that  the  meat  is  wholesome  and  was  pre- 
pare.d  ..un.dcr  sanji.tary  conditions,  • 

.Processed -meats,  .such-,  as  saugaj^c,   liverw'rust  or  co.nned  meats,   must  be  prepared 
under  federal  supervision!    if- they  are  to  be  sold  out  of  the  state.     They  must  meet 
definite  standards  which  control  adulteration  and  labeling. 

Rc;mind  your  listeners,  who  want  assurance  ps  to  the  xvholcsome  quality  of  the 
Sieat  they  buy,  to  ask  if  the  meat  is  federally''  inspected.  ' 

FARI-/-.RETTES  TO  THE.  RESCUE 

'Vomen  and  girls  are   showing  a  grov/ing  interest  in  farirdng  these  days.     An  in- 
creasing number  has  begun-  to  move  in  to  the  training  centers  for  farmerettes  at 
Farmingdalc,  Long  Island,  Massachusetts  State  Coll-jge  and  the  University  of  Conn- 
ecti  cut . 

Unwilling  to  go  to  war  industry  centers  -because  of  housing  difficulties  «^nd 
other  i^nconveniences ,  many  girls  are  training  to  help  relievo  the  farm  labor  short- 
age.    They  arc  receiving  trainin_:  --which  equips  thorn  for  jobs  as  -tractor  operators, 
dairj^  hrnds  and  poultry-  farm  employees.     In  large  cities  information  may  also  be 
obtpined  at  the  United  States  Employm.:nt  Of-fice. 

The  Farm  Security  Administration  is  recruiting,  transporting  'and  training 
these  would  be  farmerettes, 

■■     ■■  LADIES  OIJLY 

Th..^r.   is  a  Vv.ry  successful  garden  fr>rm  in  'South'Hadley,  }'css.  whi-ch  is  run 
almost  (.ntirely  by  women.     The  grower,   his  vri.fe  and  four  daughters  constitute  the 
labor     cores  on  this  farm  and  \-rhon  extr-e  h.  lo  is  needed,   Holyoke  College  girls  are 
called  in. 

A  TIP  FOR  YOUR  RURAL  LISTENERS 

Your  apartment  dwelling  audience  v/on't  bo  interested  in  this  but  your  listen- 
ers who   live  in  the  country  will  be. 

Every  county  has  a  War  Board  which  is  nr de  up  of  representatives  of  all  Ag- 
ricultural figencies  in  the  county.     It  i  s  t^ieir   ,;ob  to  coordinate  all  action  pro- 
grams of  the  Department  of  Agriculture  to  meet  war  needs.     T''ey  also  cultivate  the 
active  cooperation  of  other  government  agencies. 

Fany  calls  arc  received  in  the  regional   office  from  persons  who  v/ant  to  buy 
machinery  or  fertilizer.     One  mr^n  wanted  to  build  a  chicken  house  and  wanted  to 
know  bow  to  obtfdn  the    materials  needed.     Another  wanted  a  loan  to  buy  seed.  We 
refer  all  such  persons  to  their  local  USDA  County      r  Board. 

'Te  suggest  that  you  direct  all  calls  for  farm  information  to  the  local  War 

Board, 


These  boards  are  not  set  up  to  take  care  of  V:  ctory  Garden  information. 


SHOE'S,   CARD-TABLES,  MP  IPS,  VICTROLAS,  AIJD 


POULTRY : 


A  Victory"  Barnyard  in  the  heart  of  the  vforld's  largest  store  is' dramatic 
evidence  that  both  urban  and  suburban  Americans  have. become  conscious  of  the  war- 
time food  situation  and  are  doing  something  about  it  J    A  complete  departure  in 
department  store  enterprise,  this  specialized. poultry  Barnyard  has  everything  -- 
from,  vaccines  to  vitamins  for  raising  chicks  in  the  most  up-to-date  manner. 

From  i.Iaine  to  'Vest  Virginia,  thousands  have  already  come  to  look,  to  wonder, 
and  to  buy.     They're  all  kinds  of  folks  --  sophisticates .who  are  trying  a  new 
hobby,  children  who  want  "something  to  do"  and  production-conscious  Americans  who 
want  to  be  sure  of  a  source  of  good  food  for  the  family  table  for  the  duration, 

^ne  of  the  forem.ost  poultry  consultants  in  the  country,  hired  specifically 
for  the  purpose,  is  giving  advice  to  anyone  who  needs  it.     According  to  hin.,  many 
customers  have  never,  knoivii  the  difference  between  a  pxillet  and  a  cockerel,  and  yet 
they  are  completely  confident  of  doing  a  good  job. 

The  idea  for  the  Barnyard  vras  conceived  months  ago  by  a  buyer  who  wanted  to 
raise  poultry  for  his  own  family  nf;eds.     He  found  that  there  vras  no  one  spot  where 
he  could  get  all  the  information  and  the  equipment  needed  to  do  .the  job  right. 
During  the  past  several  months,  thousands  of  dollHrs  vforth  of  equipment ' have  been 
bought  by  -the  storo  so  that-  customers  v^ould  be-  sure  to  get  what  they  will  need  for 
raising  anjn^/here  from  25  chicks  to  2.5,000,     After  a  check-up  on  the  questions  asked, 
the  store  has  developed  a  plan  to  sell  "units"  for  raising  chicks  complete  from 
furniture  to  feed,       ■  ,  _ 

Hom.e  production  of  poultry  is  one  of  Secretary  Wickard '  s  recommendations  for 
alleviating  vifartime  food  problems.     This  program  will  not  only  save  farm  labor  and 
increase  homo  food  production,  but  it  vdll  also  conserve  table  waste  which  can  be 
used  for  feed,   and^  v/ill  save  transportation  facilities  for  more  important  vrartime 
purposes,  '  . 


Radio  R 


on  food... 


A  Service  — 

For  Directors  of  Women's  Radia  Programs 


-/       New  York,  Y. 
Marcb  13,  1^^3 


THE  MSAT  SI  THAT  I  PIT 

Meat  is  likely  to  "be  in  the  headlines  n»re  and  more  r^uring  the  rest  of  this 
month.     The  estahlishraent  of  retail  ceiling  -orices  on  pork  was  the  first  of  a  nimher 
of  such  actions  soon  t»  be  announced.     It  is  likely  that  retail  ceiling  prices  on 
"beef  will  he  in  effect  "by  the  1st  of  April,  and  "by  that  date,  v;e  can  also  expect 
meat  rationing  to  start,  , 

Secretary  Wickard' s  announcement  on  March  5  national  meat  management 

program  v^as  the  opening  gun  in  the  vrar  against  "black  markets.     An  intensive  campaign 
against  this  step-child  of  World  War  II  is  being  -nrepared  b-f-  the  Department  of 
Agriculture,  OPA  and  OVI,  about  which  you'll  be  hearing  a  lot  v<=ry  soon.     We  exnect 
that  next  vreek' s  issue  of  RADIO  ROUITP-Up  vdll  give  vou  more  riet^iled  information  on 
this.     We'll  be  depending  on  you  directors  of  women's  radio  program.s  for  your  usaal 
helpful  cooperation, 

FOOD  DISTRIBTTEIOH  KEG-ULATIOII  NO.  1 

This  regulation,  effective  March  6,  provides  priorities  on  foods  for,  G-ov<=m- 
mental  agencies  and  essential  civilian  users,'    It  transfers  to  USDA  from  the.  IvPB 
authority  to  issue  priorities  on  foods,  and  will  be  adjninstered  by  ?DA,  The 
purpose  of  the  regulation,  generallv,  is  as  follows: 

1.  To  enable  C-overnmental  agencies,  such  a,s  th._e  armed  forces  and  Lend-Lease, 
to  sbtain  food  supplies  promptly  when  needed 

2.  To  place  the  Departm.ent  of  Agriculture  in  a  position  to  cause  delivery  of 
food  to  be  made  to  meet  em.ergency  situations  for  certain  essential  civilian  users, 
such  a.s  crews  on  ships  not  under  Maritime  Commission  control,  and  other  categories, 
where  the  time  element  in  procuring  food  is  of  utmost  importan<'e. 


US  Department  of  Agrieultate 

Food  Disfribulion  Administration 
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?ood  DistrilDuti^n  Director  Roy  F.  Hendrickson  stressed  the  fact  that  priorities 
for  essential  civilian  users  of  food  will  "be  issued  only  as  a  last  resort  in  an 
emergency,  after  all  other  means  to  procure  food  have  "been  exhausted,     I\irthermore , 
priorities  will  not  "be  issued  essential  civilian  users  on  rationed  foois  without 
concurrence  of  the  OPA.     This  will  assure  proper  coordination  of  rationing  plans  and 
food  distribution. 


FOFJICAST  ON  DAIRY  SUPPLIES 

Here's  news  about  the  dairy  situation,  from  the  Bureau  of  Agricultviral  Econom- 
ics.    'Their  latest  report,  dated  February  20,  states  that  civilian  supplies  of 
butter  through  March_31  are  likely  to  be  considerably  smaller  than  in  Janupry.  This 
is  because  of  'the  30^  ordered  set  aside  for  direct  war  requirements,  even 'though 
butter  production  is  now  running  about  5/^  abo-^-e  a  year"  earlier .     As  butter  produc- 
tion increases  seasonally,  civilian  supplies  may  increase  slightly  in  later  months. 
Civilian  supplies  of  manufactured  products  other  than  butter  are  expected  to  be 
considerably  smaller  during  t'le  re.st  of  the  year  than  during  the  last  quarter  of 
1942,  or  the  first  quarter  of  19 43'.  -■■<—-■■  

Production  of  cheese  and  cvaT)orate*d  m.ilk  continue  materially  .smaller.  The 
order  setting  aside  50^  of  the  production  of.  Cheddar  cheese  for  direct  war  purposes, 
however,   is  expected  to  have  little  effect  .on  Civilian  si\pplies  until  .the  second 
quarter  of  the  year.  ' 

The  permanent  ice  cream  limitation  order,  effective  February,  1.,  means  only  657^ 
as  much  ice  cream'  for  civilians  as  they  had  in  1942. _     ,  ; 

Milk  production  is  expected  to  continue  s'omevrhat  large^r,  d-uring  the  first-  half 
of  1943  than  in  the  c'orre spending  months  of  1942.  . 

SAVING  THE  MILK 

Here's  action  that  is-.h'elping  -  to  .  mainta^in  -  our  m-ilk  supply.    Farm  Security 
County  Supervisors  in  800  counties  throtighout  the  country  have  been,  authorized  to 
buy  good  covrs,  promising  young  calves,  and  h'eifers.  which  might  otherwise  go  to  the 
butcher.     Due  to  the  farm  labor  shortage  and  other  wartime  problems,  there's  been 
a  tendency  to-  send  'some  of*  these  good  dairy  cattle  to  slpaighter.    V/henever  possible, 
the  FSA  supervisors  try  to  check  this  practice  by  putting  'the  farmier  in  touch  with 
workers  so  that  he  can  keep  his  herd  intact.     If  this  isn't  advisable,  they  buy  the 
cattle  and  resell  them,  to  farmers  who  can  hpjidle  them.     So  far,,  several  thousand 
tested  animals  have  been  bought  and  sold"  since  the  progrpja  started  in  late  January. 

'  '  ■  'BIRTHDAY  LUilCHEON 

Vhat  might  be  called  a  luncheon  of  the  future  was  held  in  Washington  last 
Thursday,  at  the  Statler  Hotel  in  Washington,  D.  C.a  luncheon  at  which  the  entire 
menu  wa.s  composed  of  dehydrated  foods.     Edward  Stettinius,  LencL-Ler',se  Administrator 
Was  host,  and  the  occasion  was  the  observance  of  the  second  p.nniversaxy  of  Lend- 
Lease.     Since  dehj^drated  foods  have  r.la^'ed  such  an  im'oorta.nt  part  in  meeting  the 
food  requirements  of  our  Allies,   it  was  most  appropriate  that  they  should  have  been 
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feritured  rt  this  luncheon.     You'll  probably  be  intei'ested  in  the  nonu, 
which  follows: 

■    ;  .  Puree;  of  Soya 

Meat  Lovf   (Mixture  of  pork,  bejf 
and  soyr.  grits)     -  Cranberries 
JIashed  Potatoes-  -  Carrots  -  Cabbage 
Beet  Sf'lad  -  Cheese 
Army  Ration  Biscuit 

I'largarine  '  '  ' 

Egg  Custe rd 
Milk  (reconstituted  pov/dered  whole  milk) 

Interesting  displays  of  dehydrated  foods  w^ire  made  at  the  luncheon,  by  the 
llr-.r  Department  pnd  the  Department  of  Agriculture,  as  well  as  by  n  number  of  in- 
dustrial firms, 

.  FOOD  DISTRIBUTION  ORDER  NO.  29  ■ 

PEANUT,  SOYBEAN,  COTTONSEED  &  CORIi  OILS 

The  commercial  use  of  these  import'.nt  edible  oils  will  be  controlled  on  a. 
m.onthly  allocation  basis,  under  this  Food  Ord^.r  ^iust  issued  by  Secretary  TJick- 
ard,  effective  April  16.     The  order  was  considered  necessary  to  provide  a 
satisfactory  distribution  of  these  four  miijor  vegetable'  oils .     Supplies  are  con- 
sidered adequate  to  meet  immediate  requirem.ent s  but  th^^  m'"rgin  of '  supply  is 
small,   and  control  is  necessary  to  be  sure  the  most  essanti'^l  needs  are  met.. 

The  movements  of  these  oils  cro  controlled  between  crushers,   refiners,  in- 
dustrial users,  shortening  manufacturers  rnd  margorine  mc.nuf cturers .  Iiovement 
to  or  between  T/holes'"le  or. retail  de'c.lers     is  not  included.     Each  month  an  al- 
location of  each  of  the  four  oils  will  be  made  according  to  civilian  and  war 
agency  requirements.  -  •  • 

As  pointed  out  in  a  recent  issue  of  RADIO  ROlCID-UP,  peanut  oil  is  one  of 
the  nost  useful  of  all  edible  oils,  being  cspici^lly  desirable  for  use  in  deep 
fat  frying,   in  shortening,  mrrgarine,  and  salad  oil.     It  r'.lso  has  industrial 
use  PS 'a  textile  lubric?int,  -nd  in  the  dyeing  industry.     Soybean  oil  has  'similar 
edible  uses  and  in  addition  is  used  for  s;/nthetic  resins  for  varnish  enamels, 
plastics  find  other  purposes.     Also  it  h'ls  an  importrnt  use  in  making  metal  cast- 
ings for  military  equipment.     The  primary  uses  of  cottonseed  oil  r.re  for  margarine, 
shortening,   salr^d  oils  and  dressings.     Corn  oil,  ^  by-product  of  the  corn-grinding 
industry,   is  nov/  being  produced  on  a  record  scc'le.     It  is'  used  mainly  as  a  salad 
and  cooking  oil,  ?nd  has  minor  industrial  uses. 

YES        HiVVE  N0____  (T) 

Those  occasional  shortages  in  green  vegetables  which  most  market's  are  ex- 
periencing these  dv.js  go  b^  ck  to  a  greet  extent  to  the  mid-February  f  reeze  in 
Florida,   as  you  broader sters  doubtless  realize.     You'll  be  glad,  therefore,  to 
hear  of  a  report  from  the  Bureau  of  Agriculture  Econor-ics ,  USDA,  issued  I'iarch 
6,  which  states  thrt  conditions  affecting  truck  crops  were  fairly  favorable 
during  the  last  of  February.     Cold  we-'ther  ond  rains  in  some  sections,  hov/ever, 
retarded  growth  r^rid  delayed  field  work,  and  there  wris  a  short  cold  -v/ave  vmich 
did  a  little  damage  to  some  of  the  tender  vegetables.  '      ••■  • 
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Don't  be   svirpris-jd  if  there  r.re  sinil^.r  shortrr^ds  of  some  cori-iodities  a 
bit  loiter  in  the  spring,  though,     Lov;  tonperatures  after  Ilnrch  1  indicc-te  de- 
layed devolopment  of  coinnercial  truck  crops  in  Alabaina,  I'ississippi,  Louisirma, 
and  parts  of  Texrs,  and  other  less  advanced  southern  sections.     The  extent  of 
the  damage  cannot  be  determined  at  this  time,  but  some  delay  in  maturity  of 
crops  in  these  sections  is  inevitable. 

Broadcasters  can  be  of  practical  help  to  homemakers  by  suggesting  the  use 
of  th  ^  vegetables  which  can  be  found  in  the  m.arkets  during  periods  when  the 
variety  is  likely  to  be  someTihat  limited.     The  T'artime  Food  Bulletin  furnished 
your  station  hy  FDA  Ilarket  Hows  men  are  a  perfect  source  of  this  inf orm-r tion, 

ON  POINT  R/.TIOTJING 


Here  are  some  more  questions  which  have  come  up  since  point  rationing 
started,  and  you  broadcasters  may  have  run  up  against  them  too,  so  we're  pre- 
senting them,  along  with  the  answers. 


Q,   I  buy  my  food  from,  the  same  grocer,  and  order  all  of  it  b}'  phone. 
•  May  I  leave  m.y  ration  book  at  the  store  a  nd  authorize  the  dealer  to 

remove  stam.ps  for  the  food  I  order? 
Ao  Jes,  you  mr.y  authorize  your  deal©r""to  act  as  your  agent  in  deducting 

stamps  from  your  ration  book, 

Q.j  ""rhrt  can  I  do  if  I  get  a  st/elled  can  of  food  from  my  grocer? 
A,  Return  it,  and  asl:  him.  for  a  perfect  c-^n  to  replace  it, 

Qa   If  I  have       surplus  of  canned  corn  and  tomatoes,  majr  I  exchange  them 

for  foods  I  need  but  do  not  have? 
A.  Yes,  you  may  exchange  canned  goods  of  equal  point  value  with  your  grocer, 

if  he  is  willing,  or  vath  neighbors  and  friends. 

Q.   If  I  don't  need  to ' buy  rationed  foods  during  the  first  month  of  ration- 
ing, may  I  save  my  strmps  to  use  l-i^ter?' 
.A.  Noo     Point  stpjnps  become  invalid  at  the  end  of  each  ration  period,  just 
the  same  as  sugar  and  coffee  stamps,. 

Q.  7.Tiat  should  be  done  with  the  point  ration  books  .of  men  going  into  service? 
A.  If  they  are  going  to  eat  at  a.n  Army  mess,  the.  books  should  be  returned  to 
the  local  Ration  Board, 

Q.   Do  men  in  the  TIerchant  Marine  turn  in  their  ration  books  to  their  local 

Bo:"rdE  when  they  ship  out  on  a  trip? 
A.   If  the  sailor  is  leaving  the  country  for  30  days  or  more,  the  book  should 

be  tujTied  in.    Yfhen  he  returns  home,  he  may  get  the  book  from  the  Board 

for  use  while  in  the  United  States, 

•  "  SLICED  P}gAD  IS  BACK  AGAIIi: 

The  people  who've  been  struggling  with  those  loa.ves  of  unslicod  bread, 
vjondering  whether  they'll  ever  lerrn  the  trick,  have  been  able  to  relax, 
since  Llarch  8,. .sliced  bre<- d  is  back  againi  '  jj\  ajnondnent  to  Food  Distribution 
Order  No.   1,  the  Bread  Ordo-r, 'v.'as  issued  on  that  day  by  Secretary  l.'ickard. 


permitting  bakers  to  resume  the  slicinfi;  of  bre'^'.d  r  nd  rolls  generall^^,  r.s  v-rsll 
rs  for  re  str.urr.nt  s  ,  hotels,   ir.st  itutions  ,     nd  eor-miss^rios  .     The  restriction 
on  I'rp.xed  paper  continues,  however,  and  only  one  thickness  of  paper  nay  be 
used  for  wrapping  bread  rnd  rolls. 

Pestrurants  rnd  other  nass  enting  centers  have  reported  much  difficulty 
in  obtaining  slicing  equipment  and  labor  for  slicing.     Bakers  have  told  of 
their  troubles  in  making  a  djustments  in  machinery  so  as  to  have  for  sale  both 
sliced  and  unsliced  bre'ad,  and  have  asked  for  one  or  the  other.     In  viev.r  of 
the  difficulty  of  mass  feeding  centers  meeting  their  requirements  for  service,, 
it  vjps  determined  to  eliminate  the  prohibition  on  slicing. 

Secret?^  ry  ""■■''ickard  pointed  out  that  the  'rdimin-^tion  of  slicing  had  been 
intended  to  effect  economies  in  the  manufacture  of  bread  and  in  the  use  of 
pa.per,  but  that  experience  with  the  order  had  indicated  the  savings  rre  not 
as  much  as  had  been  expected.     "in  other  words",   stated  Mr.  Wickard,  "the 
disadvantages  of  th-j  order,   in  my  opinion,  outxveigh  the  advantages,   and  the 
order,  therefore  is  being  rescinded." 

VICTORY  G,' RDEII  LEADERS 

The  promotional  phase  of  the  Victory  garden  progron  is  nov/  at  its 
peak,  the  next  phase  should  centur  on  gf-.rden  instruction  to  help  beginners. 
So,  anjrthing  you  can  do  to  encourage  qu^.lified  persons  to  volunteer  their 
services  as  garden  leaders  will  help  the  horn?  food  production  cruse..  Their 
work  will  prove  most  effective,  of  course,   if  they  cooperate  with  neighbor- 
ihood  and  community  garden  committees, 

PROGRg'iM  NOTES 

■  Feeding  Our  Hen  in  Foreign  Countries 

P'herever  locnl  supplies  of  neat  and  other  foods  are  available  to  our 
soldiers  stationed  abroad,  full  use  is  made  of  them,   insofar  as  possible, 
Naturally,  these  loci  foods  ^^re  not  available  in  sufficient  quantities  to 
keep  our  mien  well  fed,   rnd  can  only  suppleFient  suppli'-s  we  ship  to  them, 
Australia  and  Ilovr  Zonlrnd,  however,  have  ma  do  themselvi-s  severely  short  of 
several  important  foodstuffs  in  ord-:.^r  to  feed  our  soldiers.     In  Great  Bri- 
tain, where  food  supplies  are  definitely  limited,   our  troops  ai-e  being  fur- 
nished with  substantial  r mounts  of  locally  produced  fresh  vogotr.bles  and 
other  foods.     These  facts  may  help  ;^;'ou  in  answering  questions  from  listeners 
as  to  whether  or  not  it  is  really  necessr.ry  to  ship  so  much  food  to  our 
troops  on  foreign  soil, 

America's  Smallest  Y'ar  Factory 

That's  what  the  Utah  Poultry  Producers'  Cooperative  Associa.tion  recent- 
ly called  the  hen... and  we  h-^-ve  397  million  i-^'ying  hens  in  the  U.  S,  They 
pointed  out  that '.becaus  e  of  the  concentrated  food  value  of  eggs,  ev^ry  one 
of  these  hens  is  literally  a  v;pr  factory,  working  day  and  night  to  help  win 
the  v\/-ar. 
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■''lien  ■'.'•ou're  suggesting  eg{<\s  e.s:  v.  neat  •"'IternrtG,  hovr  rbout  this  for  r; 
slogan:     "Eggs  z.rc  right ..  .noming,  noon,  or  nisrhtj 

A  Billion  Buzzing  F^.ty  Bees 


That's  v:hat  sourthern  beekeepers  ship  north  evory  spring,  beginning  late 
in  ri^"  rch  to  pep  up  northern  bee  colonies  vmich  hav-  lost  bees  durinj^  the 
v.'inter,  and  also  to  help  increa.so  noro  than  50  agr icultura.l  crops.     Yes,   it '"s 
perfectly  true  that  many  varieties  of  apples,  nost  legumes,  and  n^-ny  other 
fruits  and  vepetrbles  either  depend  upon  honeybees  for  pollination,   or  yield 
more  'abundantly  when  bees  are  plentiful.     Bees  are  the  only  pollinating  insects 
V'hose  r.ovement  can  be  controlled  by  nan,  and  r  re  absolutely  essential  to  a  suc- 
cessful crop  of  manjr  fruits.     They  are  especi'dly  A^aluable  in  increasing  the 
yield  of  legumes,  and,  you  know,  ^-e  are  shipping  n^ny  millions  of  pounds  of 
seed  of  clovers  to  the  devasted  areas  abroad. 

The  beeke~pers  call  these  southern  cousins  "pa  ckage bees" ,  because  thf  t's 
the  way  the}'"' r"  'bought ,  by  the  pound.        2-pound  package  of  baby  bees,  total- 
ing perhaps  7,000  individu-r-ls ,  with  the  aid  of  a  young  and  vigorous  queen,  may 
expand  within  about  10  v^eoks  into  a  colony  of  more  than  40,000  bees, 

A  Survey  Of  The  Meat  Pro.^r-a- 

The  office  of  Defense  Health  and  Welfare  requested  the  Bureau  of  Agricultura,l 
Economics  to  make  an  analysis  of  the  organization  used  and  results  of  the  Share 
the  Meat  Car.paian  in  Riiode  Island.    A  representative  gro^ip  of  housevrivos  ,  755  in 
a.ll,  v;ere  intcfvievred. 

Ha.dio  aJid  the  nci-rspa.pors  v;cro  named  as  chief  sources  of  information  on  this 
prograxi.     Three  fourths  of  the  group  reported  that  they  kncv;  of  the  prograjn. 
Only  12  percent  ncaj.icd  house  to  house  visits  as  the  means  "b^  vfhich  they  had  hopjrd 
of  the  campaign,  but  70  ^Dorcent  of  those  visited  named  this  as  the  nost  effective 
v/ay  of  telling  the  story. 

One  half  the  ui-ban  fa.nilics  and  61  percent  of  the  rura.1  families  reported 
tha.t  they  wore  not  accustomed  to  using  more  than  tv/o  and  one  half  pounds  of  noat 
per  adult  "each  v.rcek.     Over  three  fourths  of  the  housewives  said  they  had  reduced 
moat  consu:";:ption  this  v;inter  because  of  the  meat  shortages. 

Over .  one  half  the  familier,  consumed  riore  p6ultry,  fish,  beans,  eggs,  cheese 
and  peas  last  I'lnter.    ITearly  half  also  ij.sed  more  meat  stretching  recipes  and  one 
out  of  five  housev/ives  reported  ihcro:^sed  use  of  moat  organs. 

The  study  in  Hhode  Island  indica.tos  that  State  and  local  nutrition  comr.ittecs, 
a.ssistcd  by  Agricultur-^l  Extension  Service  have  done  a  good  job  to  propane  the 
homcmalcers  for  the  m.cat  rationing  programs  v/hich  begins  April  first. 

Don't  Let  That  Victory  Garden  Wash  Av;ayl 

This  balmy  weather  r-ia.kes  prospocti\'-c  Victory  Gardonors  go  out  and  survey 
their  gandcn  photos  and  starts  them,  guessing  as  to  vrhen  the  frost  will  bo  out  of 
the  soil. 
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■   From  the  soil  conservation  seryice  comes  a  tip  that  some  gardeners  may  have 
overlooked.     If  a  garden  plot  slopes  very  apprpcial:)ly  and  they  are  apt  to  in 
rolling  New  England,   soil  erosion  m.ay  cause  a  lot  of  damage  and  cut  down  vege- 
table yeilds  if  it  is  not  prevented.    Erosion  carries  av/ay  topsoil  and  plant  food 
ana  wastes  rain  wa.ttr. 

Here  are  a  few  simple  precautions  that  will  prevent  i\raste  of  soil,  lahor 
seed  and  fertilizer, 

First  of  all,  plant  your  rows  the  way  a  modern  fanner  does,  across  the  slope, 
never  up  and  down. 

Strips  of  undisturbed  sod  running  across  the  slope  are  an  additional  safe- 
guard.    These  strips  serve  as  checks  to  the  damaging  flow  of  water  and  can  "be 
used  as  walks  or  paths. 

If  there  is  danger  of  water  running  over  the  garden  from"  higher  land,  a 
combination  of  a  ditch  anr  a  ridge  m.ade  from  the  soil  dug  from,  the  ditch  will 
usually  serve  to  divert  the  water.     The  ditch  should  run  across  the  slope  and 
should  have  a  "flight  grade  ending  preferably  in  avrell  sodded  or  bushy  s"not  v/h^re 
the  water  will  disi^erse  vrithout  damage. 

Mulching  is  another  good  conservation  ga^^^dening  practice.     Straw,  hay,  grass 
clippings,  old  leaves  and.  any  other  sort  of  plant  residue  can  be  used  for  a  mulch 
which  will  heir)  control  erosion  and  conserve  water  and  at  the  same  time  discourage 
the  gro^i/th  of  weeds. 

Meats,  Edible  Eats  and  Oils ,  Cheese  and  Canned  Fish  Due  For  Rationing  Soon 


Secretary  l/ickard  has  aaithorized  the  Office  of  Price  Ad-ministration  to  in- 
stitute rationing  of  m.eats,  edible  fats  and  oils,   (including  butter),  cheese,  and 
canned  fish,  on  or  before  April  1,  "  ■ 

The  Department  of  Agriculture  has  also  anno-unced  estina.ted  Quantities  of 
meats,  fats,  and.  oils,  and  cheese  that  will  be  a,vailable  for"  civilians  during  the 
last  nine  m.onths  of  19^3*     "Point  rationing  will  go  a  long  vray  tov;ard  assuring 
the  equitable  distribution  of  these  important  foods",   the  Secretary  said. 

The  per  capita  supply  of  meat  available  to  civilians  per  v/eek-  retail  weight 
basis  will  average  about  2  \jh  po'onds  during  April,  May  and  Jijine .     This  includes 
meat  produced  and.  consumed  on  f ar.ms  ,  in  public  eating  plaices  a.nd  institutions 
Vi/here  no  ration  coupons  will  be  required.     IJ'eekly  point  rations  of  meat  for  in- 
dividual consumers  vrill  avera^ge  around  2  pounds  per  person,  defending  on  point 
values  for  various  types  and  cuts. 

Covered  under  point  rationing  are  all  fresh,  frozen,  cured,   smoked,  and 
canned  meats  and  meat  prod.ucts,  from  cattle,  ca-lves,   sheep,  lambs  and  swine.  Ya„- 
riety  meats  from  these  ani.mals,  such  as  liver,  heart  a,nd.  svfeet  breads  will  be 
rationed  also. 

Civilian  supplies  of  fats  and  oils  for  the  last  9  months  of  19^3  are  some- 
v;hat  larger  than  expected  earlier.     An  average  of  about  33  pounds  per  capita  will 
be  available  for  the  9  month  period. 

For  personal  consumption,  it  has  been  estimated  that  the  butter  ra^tion  for 
the  9  month  -neriod  will  be  11  pounds:   shortening,  6.7  pound.s;  lard,  S.9  pounds. 


and  margarine  2.9  pounds.     This  represents  a"bout  Sf  percent  of  the  allowance.  The 
reTnR,ining  13  percent  is  repre^'ented  "by  manufactured  food  such  as  mayonnaise  and 
hakery  products. 

Civilian  consiunption  of  f."=ts  is  expected  to  total  56  pounds  in  I9U3  as  com- 
pared vith  slightly  under  50  pounds  in  19^2. 

An  average  of  ahout  l.U  poiands  of  cheese  per  capita  will  he  available  for 
civilians  during  the  3  rnonth  period  from  April  1  to  June  30*  '  This  included 
cottafre,  pot,  and  hakers  cheese.     Civilian  consumption  of  cheese  in  19^2  v/as  6.5 
po.mds  per  capita  p.nd  for  19^3  it  is  expected  to  he  5'7  pounds. 

Apples  A  Victory  Food  In  Boston 


The  exceptionally  large  supplies  of  apples  in  cold  storage  in  Boston  and  are 
have  prompted  the  Food  Distrihution  Administration  to  designate  Apples  a  Victory 
rood  for  that  city.    Yrom  March  lyth  ijintil  .March  27 ,  grocers  vri  11  .feature  a-o'-oles. 

This  is  the  first  time  that  any  comm.odity  has  heen  named  a  Victory  i^ood  for 
just  one  Metropolitan  area..     Designations  of  fruits  and  vegetables  on  Victory  Food 
on  a.  local  basis  nay  be  macie  throughout  the  Northeast  d  iring  the  coming  growing 
season  to  call  consumer's  a-!:tention  to  "good  buys"  in  their  im.mediate  markets. 
Last  year  Victory  Foods  were  featured  on  a  national  or  on  a  wide  reg?  ona-1  basis. 

"Woman  Fov; er  .  In  Pennsylvania 

Our  Pennsylvania  correspondent  brings  word  that  several  wom.en  in  his  state  are 
definitely  in  the  front  line  of  food  prod-uction.    His  figures  as  to  the  number  of 
women  v.^ho  are  operating  fa^rms  -are  not  yet-  complete  but  he  mentioned  some  outstand- 
ing examiDles .  , 

Mrs.  Raymond  Hoover  of  Chambersburg  ,  Pa.  raised  22,000  t'lrkeys  on  her  turkey 
farm  last  year  and  expects  to  increase  the  number  this  year. 

Mrs.  Louella  E.,  Ba.rner  of  Kutstown,  Pa.  is  keeping  a  major  farm  operation 
going  since  her  husband's  death  a  year  or  so  ago.     There  is  about  128  acres  under 
cultivation.     Farm  Egg  prod.uction'  is  about '2,000  dozens  per  ■^^ear. 

Two  farm  women  v/ere.  cited  as .  being  prominent  in  consi-rvation  work.    One,  Mrs, 
Blanche  A.  Swope ,  of  Saluvia,  is  putting  on  an  erosion  control  demonstration . of 
her  farm  in  addition  to  nroducing  milk,  pork  and  poultry  and  raising  toma^toes 
for  canning. 

It  is  evident  that  women  with  e>rperience  can  do  a  good  job  of  taking  over 
our  food  factories  —  if  we  may  so  term  a  farm. 

A  Baby  Speaks  His  Mind 

Have  you  seen  that  bcllige?-ent  little  rascal  who  is  talking  about  corn  syrup 
from  the  magazine  pages  these  days?     He  is  advising  mothers  who  can't  find  corn 
syrup  to  dror  a  ca.rd  to  hea.duuarters      We  talked  to  the  ITew  York  office  and  they 
tell  us  that  they've  been  able  to  take  care  of  all  requests.     This  is  something 
new  in  the  v/ay  of  solving  problems  of  maldistribution  of  food  supplies. 

Baby  needs,  are  given  first  attention  by  the  Food  Industries  Com.mittees  too.  Re- 
ports from  the  area,  and  state  supervisors  of  FDA  in  the  northeast  region  say  that 
requests  for  evaporated  milk'  for  form'olaes  receive  prompt  action. 
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Svcn  tlioutjh        start  the  first  of  next  month  "in  the  rod",  so'  to  speak, 
paradox  i  call  J",  vro'll  be  bettGr  off  than  vro  have  bjon  in  rocf-'.'t  months.  Those 
red  stamjjs  in  V/ar  Hatior  Book  Two  v/ill  "bring  each  of  us  -  f-  i'    share  of  the' 
foods  v'hich  have  become  'acre  and  more  scarce  ns  the  vreoics  have  p'assed.  As 
2'ou  knov.',  neats  edible  fa.ts  and  oils,   (including  butter),  chees'">  and  car/i^d 
fish  vdll  be  rationed,  beginning  at  jTiidnight,  Sunday,  iiarch  28th,     Ju?t  30 
that  you'll  be  able  to  ans\'rer  any  q_uostions  j'-ou'ro  asked  about  exactly  'rhrt 
is  rationed  and  i-rhat  it  not  rationed,  here's  r>.  list  for  you  to  keep  in 'your 
files.  ■  ■  - 

THSS:^  FOODS  !nLL  3E  HaTIOIjED: 


Meats  ,   including  rll  fresh,  frozen,  snioked,  and  cured  beef  ,  voal, ^  laiib 
■&  pork* 

All  meats  and      at  vjroducts  in  containers  of  tin  or  glar-s. 
All  dried  nieats  . 

Variety  meats  ,   including  tongu.cs',  brains,  hearts ,  livers  ,    ''-.-i ■■-)<:■ ,  swaot- 

breR,ds  ,  ]:idne;'"s. 
Bouiliion  cubes,  boef  oxtractf,   and  similar  eonce;:-c..-=tur . 
All  dry,  seni-dry,   and  fi'osh,   S/ioked  ■-■nd  cooked  s  ■  up  age  ,   i.-.c  l-^d^'n.; 

salr-„ni,  pork  spus  \go,  b.-ked  li^-^vos  ,    'ienero,  scr  .:):.•  le .   .?  v..  .--d 

che  e  s  e  and  0  th  e  r  s  , 
Suet,  cod,  ci.rid  othr.r  fa.t'". .     (Ccd  is       s-oecial  kir:     of  b         •  -  :  .  ) 
All  fish,  sho-llf  ish,  and  fish  products  in  h  'rr.oticali.y      .  ..i.  .  .containers. 
?ats  &  Oils,   inclu 'dng  bitter,    narg-.r  ine  ,   1  r^;  ,   ■^'.ioi-tciLi  i.  .  & 

salpd  oils, 

Gh:.oso  of  :-t11  kinds  except  tnoso  oxprcs'-ly  .  xcluded; 


include:  Cheddar  (American),  Svriss,  brick,  kunyt-.r, 
hydrated  Grrtod,   Club,  Gouda,  Hdari,  Smoked,  Italie^ri  i 
varieties)  processed  ch  ..so,   cheese  foods;   clieeso  proc 


i  J  lb" 


.r.,  Dc- 
'.'11  hard 
taining 


30^  or  more  by  v/ciglit  of  rationed  chGoses. 


THE  FOLLO¥I::&  POODS  ASZ  NOT  BA'TIOIJED: 


Frqsh  fish;  frozen  fish;  snokod,  salt,  pickled  fish;  fish  in  containers 

that  are  not,  herrnitcally  scaled 
All  poultry  a,nd  ga'i^.e ,  v'hether  fresh,  frozen,  or  in  cans  or  glass 
Olive  oil  '-rhen  not  blended  with  other  ingredients ;  salf  d  dressings  & 

mayonnaise 

Soft  or  perishable  chc  :ses,  such  as  cream  choose,  lleuf  chp.tcl ,  cottage, 
pot,  baker's,  Camenibert,  Liederkranz ,  Erie,  Blue;  cheese  spreads  made 
v/ith  a  base  of  choose  which  is  not  rationed;  ch;. :^.se  spreads  and  choose 
products  containing  less  than  30^  by  v;eig?it  of  rationed  cheeses. 

Discourage  Hoarding 

This  ne^r  rationing  prograni  does  not  require  a,ny  declaration  by  consumers 
of  the  amount  of  ra„tioned  foods  on  hand  v/hen  rationing  starts.     This  exemp- 
tion extends  to  stocks  of  food  in  the  frozen  locker-plants  largely  used  by 
farro'^^rs  for  storing  meat  ';hich  they  produce  and  slaughter  for  home  consump- 
tion,    \'h  all  ioaovr  there  are  some  chiselers  who  '-/on't  bo  restrained  by  any 
considerations  of  fair  play  from  stocking  up  8h.ead  of  ra.tionin^;.     It  might 
be  vrell  for  you  broadcasters  to  do  a  bit  of  "nissionar;-'  i.'ork"  betv/ocn  novf 
and  the  29th,  hovrever,  pointing  out  that  the  privilege  of  being  an  American 
ought  to  be  -enough  to  restrain  anybody  from  hoarding  any  of  the  foods  on  ' 
this  list.     OPA  has  annou^icod  that  the  descision  on  whether  it  vdll  be 
necessai'y  to  freeze  retail  sales  on  any  of  the  rationed  itens  v/hich  could  be 
stored  will  depend  on  how  public  buying  proceeds  during  the  next  v;eok  or  'so. 
In  no  event,  however,  vdll  there  be  a.  freeze  of  sales  of  meats. 


Explain  Valida.tipn  Dates  of  StaJips 


Here  is  a  point  v:hich  may  require  a  bit  of  extra,  empha.si  .   .  .  '  explain- 
ing.   As  you've  hoard,  no  doubt,  the  basic  allotment  to  each  holder  of  Vfar 
ila,tion  Book  Two  is  15  points  a  v/eek.     During  the  first  fire  -'e'okly  periods, 
red  stamps  vrill  bccomp  valid  arii  will  expire  as  follo\;s: 


Vif e  e  k  B  e  gi  n:i.  i  ng 
-'arch  29 
April  4 
April  11 
April  18 
April  25 


Jled  Stamps  Searing-,  Letter 
A  -  16  points 
B  -  16  points 
C  -  16  points 
D  --  16  points 


E  - 


IS  points 


Stamps  -'ix-pire 

April  30 

April  30 

A^ril  30 
■  April  30 
?o  b  ■  a.nnounced 


You  will  note  that  each  group  of  stamps  axiouiiting  to  16  points  becomes 
valid  at  the  beginning  of  a  different  week,  but  that  they're  all  good  through- 
out the  month.    This  will  serve  to  distribute  consumer  purchases  more  evenly 
through  the  month,  a.nd  prevent  a  sudden  rush  on  rationed  foods  .  t  the  begin- 
ning of  the  month.     It  should  be  made  clear  to  consumers,  hov.fcver,  that  the 
stamps  will  be  good  through  Aoril  30,  as  we've  heard  that  some  people  have- 
the  impression  that  ea.ch  group  of  stajnps  can  be  used  only  durin_,  th-,  we  :k 
in  v;hich  it  becomes  valid. 


Stamps  Upjir  Bo  Used  Interchangeably 

^^-°Ppij-ig  vrith  the  rod  stamps  vrill  "oo  just  as  simple  as  tho  bl-UG  stamp 
shopping  for  csjincd  goods.     As  c^ch  series  iDecomos  valid,   it  moy  be  used  with 
conpletc  froodora  of  choice  to  IdvlY  meats,  che-^so,  canned  fish,  "butter  and/or 
the  other  edible  fats  and  oils.     She  homemaker  v/ill  thus  be  able  to  sioend  her 
stamps  to  suit  her  family's  eating  habits. 

Point  Values  to  be  Announced  Soon 

The  official  point  values  of  the  rationed  foods  v;ill  be  made  public  during 
the  V70ek  of  March  22,     They  vrill  be  stated  on  a  per  pound  b^sis,  v;ith  . differ- 
ences in  values  set  according  to  sup-oly  and  demo.nd.     In  the  case  of  meat,, 
point  values  will  vary  ecIso  with  the  edible  meat  content  of  the  various  cuts 
and  products.     Changes  in  point  values  msy  be  made  from  time  to  t\ne ,  probably 
not  oftener  than  once  a  month,   to  reflect  changes  in  supply  and  consumer  demand 

Change  in  Ration  Stamps  Permitted 

One  difference  betvieen  the  handling  of  the  blue  and  the  red  stanps  is  tha„t 
retaalcrs  8.re  permitted  to  give  "change"  in  red  stamps,  where  a  customer  finds 
it  Impossible  to  give  the  exact  amount  of  stamps  reo;aired  for  a  purchase. 
One-point  red  stamps  only  of  any  valid  series,  v/ill  be  used  for  this  purpose. 

As  in  the  case  of  the  blue  stajnps,  hoi/ever,  the  red  stajnps  must  be  re- 
moved from  the  book  only  in  the  prer^ence  of  the  storekeeper  or  his  clerk. 
If  ra.tioned  food  is  ordered  by  phone,  stamps  must  be  given  to  the  delivery 
boy.    ITo  "credit"  in  looints  may  be  given. 

Rationed  Poods  in  Restaurants  &  Hotels 

Tell  yoTir  listeners  that  they  needn't  feel  that  the  folks  \/no  ept  in 
hotels  and  restaurants  vrill  have  a  great  advantage  over  them  \;heij  it  comes 
to  rationed  foods.     OPA  announces  that  a,ll  restaurants,  hotels  an'-'  orLcr' 
institutiona.l  users  will  be  allotted  su-nlies  of  the  rationed  foods.  Th,,s3 
a.llotments  v;ill  be  on  a.  basis  tha.t  vdll  reduce  their  use  of  these  foods  to 
approximately  the  same  level  as  tha.t  of  the  ones  vrho  cat  their  mc,-ls  •■•+  home 
all  the  time. 

MORE  q;iJ3STI0ITS  AID  AiTSlORS  OIT  POIITT  RATIOhTi'Cr 

llev;  problems  rega.rding  point  rationing  keep  coming  up,  SiA  as  we  hear 
of  them,  ue  pass  them  on  to  you,  together  with  the  ans^jers.    Iierc's  the  latest 
crop, 

Q,.     Hy  babj''  is  on  a  diet  vrhich  required  more  canned  baby  food  than  I  can 
buy  with  my  present  ration  allovrance.    Hov;  can  I  got  more? 

A.    3y  presenting  to  your  local  ''■■/'ar  Price  and  Ration  Board  a  statement 
signed  b;;-  a.  licensed  physician,   stating  why  the  prese?it  allo^'ances 
aa-e  insufficient . for  the  child's  diet.     This  must  also,  strt"  he^-.  ;mach 
more  of  the  processed  food  he  needs.,  aiid  vrhy  fresh  and  unr.-^tlon-^d 
foods  cannot  be  used  to  supolement  the  ration. 


Q,.    Eovi  can  a  blind  person,  living  r.lono,  got  a,n  or.tra  allovranco  of 
ra^tioncd  cannod  food? 

A.    Anyone  ^/ho  needs  an  extra  allowance  of  canned  food  iDecause  ho  is 

ill  or  physically  hp'ndica.-'opod  may  got  a.  certificate  for  the  addition- 
al amount  he  needs  "by  presenting  the  Board  v/ith  a  signed  statement 
fron  his  doctor,   stating  v;hy  such  extra  allov/ances  ai'c  necessary,  and 
certifying  further  that  unrationcd  foods  cannot  "be  used  instead, 

Q,,    Are  ingredients  for  Chinese  dishes,  such  a,s  canned  oeen  sprouts, 

canned  "ban"boo  sprous ,  and  uatcr  chestnuts,  rationed? 
A«    Yes,., all  these  ca^nned  products  are  rationed. 

Q,.    Ho\r  can  church  groups  got  rationed  foods  for  church  sui^pers? 
A.     Ihe  minister  or  other  representative  of  the  church  as  a:n  iiistitution 

ma;^  get  a  certificate  for  the  necessary  rationed  food  "by  applying 

to  the  local  Board. 

Q,.     Suppose  I  live  in  a  "boa.rding  house  pnd  turn  in  my  ration  "book  at  the 
"beginning  of  a  month.    Ho\r  can  I  get  stamps  to  use  if  I  move  "before 
the  end  of  the  month? 

A.     If  you  live  in  a  hoarding  house  v^here  50  or  more  people  cat,  no 
stamps  vdll  "be  removed  from  your  "book.     If  stamps  ha.ve  "been  t  ale  en 
out,  ask  your  "boarding  house  to  make  a.  satisf a.ctorj^  adjustment. 

Q,.     Hov  can  I  find  out  a"'oout  the  point  value  of  dry  pcr-.s,  "beans,  and  lentils,  i 
and  of  dehydrated  soups  not  listed  on  the  Ta"ble  of  Point  Values? 

A,     The  point  value  of  all  dry  bea.ns  is  8  points  per  pound,   ajid  of  dried 

and  dehydrated  soups  16  points.  These  looint  prices  arc  found,  on  the  | 
pa.ckages  of  dried  foods,  or  on  the  shelves  from  ^rhich  they  are  soldo 

Q,.    Ho\f  PTQ  rationed  dried  fruits  vrhich  are  part  of  pa.ckages  that  also 
contain  non-rationed  foods  hajidlod  under  the  rationing  program? 

A.     The  retailer  vjill  have  to  determine  the  weight  of  the  rationed  foods 

the  package  contains  and  ask  consumers  to  surrender  points  accordingly, 

Q,.    Are  dried  parsley  and  dried  onion  flakes  ra.tioned? 

A,     ITo,     The  only  dried  vcgeta'dlos  rationed  are  peas,  "beans,  and.  lentils. 

Q,.     The  registrar  made  a  mistalie  in  deducting  st?i,mps  v/hen  she  tailored 

my  Ration  Book  2.    Hou  can  I  have  this  error  corrected? 
A.    Present  your  complaint  to  the  local  Board  for  adjustment. 

TK3?3'"y5  335]r  SOLS  CEAIIC-SS  I-ADSl 

The  t^-^st  vroek  or  so  has  "brought  a  couple  of  changes  in  point  values  of 
rationed  foods.     Dried  nnd  dehydrated  prunes  and  raisins  ^'cre  reduced  from 
20  to  12  points  per  pound  which  helps  elimina.te  an  inequalit;''  in  the  original 
p5int  vaJuo  ta"ble.     {is  these  values  are  set  up,  the  value  of  a  pound  i./as  2*;' 
points,  v;heroas  the  pound  value  in  frr-ctionaJ  ajnounts  totaled  onl;''  12  looints.) 
At  the  same  time,  dales  and  figs  not  hermetically  scaled  vcro  rem.oved  from 
the  list  of  rationed  foods  entirely.     This  ^.-'as  done  "because  of  the  Tiorisha- 
"bilitj'-  of  those  foods,  particul-"-rly  as  va.rm  vcather  approaches. 


The  second  reduction  in  point  va.luos  covers  dry  beans,  poa.s  and  lentils, 
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v;hich  have  TDeen  lo^/ered  from  8  to  4  points  per  pound.     This  change  vras  made 
for  several  reasons,   the  principal  one  'beint=;  that  the  n;.itional  s;ipply  of 
these  products  is  larger  nov;  than  vrhen  point  values  vcre  originally  announced. 
USDA's  efforts  to  increase  the  stocks  of  these  important  foods  has  resulted 
in  hringing  substantial  quantities,  particularly  of  dry  beans,  into  this 
country  from  Mexico  and  other  sources,     '3o\'  you  have  a  chance  to  talk  up  the 
old-fashioned  Saturday  night  supper  of  baked  beans,  ?  ITevi  Snglan-d  specioJty 
that's  become  a  favorite  in  many  parts  of  the  country.     Then  there's  the  ■ 
thick,  delicious  dried  pea  soup  that  men  like  especially ...  the  children  will 
love  it  too,  .  You'll  do  well  to  feature  thes-e  foods,  i^hich  are  high  in  . 
nutritional  value  but  fairly  lovr  in  point  stamps  and  pennies. 

And  irhile  vfe '  re  spe  caking  of  ch8n,i,'es,  here's  p,  reminder  thc,t  zh^.  next 
coffee  ration  period  is  shor  tor . . .  o  nly  five  instead  of  six  "oeks,   .'hich  \fill 
be  good  nevis  to  coffee  lovers.     Stamp  ITo.  26  will  be  good  for  one  -oound  of 
coffee  during  the  five  vreeks  betv/een  March  22  and  April  25.    According  to 
OPA  this  amounts  to  a  16^  increase  in  the  national  coffee  ration, ^  and  ex- 
emplifies one  of  the  basic  principles  of  OPA  policy, that  of  relaxing  ration- 
ing restrictions  i/hcnever  circumstances  permit. 

Q.UICK  GHA1TG5! 

To  oncoura.ge  your  listeners  to  save  v/a.ste  fats,  you  migho  tell  them  that 
0\'J1  has  just  assured  us  thpt  the  salvaged  oils  and  fats  a,re  being  t^.irned 
into  vrar  products  a  little  more  than  three  trceks  after  thej^  lea^^e  the  kitchen, 
American  soap  manufacturers  and  munition  makers  hr.vc  stepj^ed  up  joroduction  ,' 
methods  since  the  beginning  of  the  vrar ,  a.nd  are'  rapid-ly  converting  fats  into  "' 
glycerine  and  other  \/ar  ma.terials.     Thqro  is  no  U.  -S.  Glycerine  industry-,  a,s 
such,  since  gl3^cerine  is  a.  by-product  of  soap,  manufacture ,  , and  of  th:  c  -.:,  li.:- 
maiiing  industry.     Che  lists  of  the  soap  inous/cry  are  studying  possi"  1.  "iM't.ier 
refinements  of  technique,   so  that  production  may  be  still  fui'ther  j  'r.:  .-..d, 

OWI,  v/arns  that  production  of  vital  glycerine  vrould.  be  seriously  -  '.ized 

if  it  v/ere  not  for  the  reserve  source  of  supply  v:e  have  in  the.  ki  cchcn .  f  i-ts  • 
that  homemakers  in  this  country  normally  throve  a.v/ay, .. est im.ated  at  a  billion 
pounds  evei"3^  year.     Only  one  tablospoonful  a  day  from  every  household  v/ould 
more  than  meet  our  goal  of  200,000,000  pounds  for  1943.     Therefore,  fat 
salvage  is  one  of  the  nearest-a.t-ha,nd ,  least  costly,-  a,nd  o;uickest  v,-ays  in  • 
vjhich  American  iromen  can  b--'ck  up  their  men  in  the  ser\'ices, 

S¥J^  YOim  SEEDS  ,  . 

Victory  G-arden  stories  coming  from  all  over  the  country'  indicate  that 
the  i-ridespread  interest  in  ga.rcening  is  resulting  in  an  amazing  demanc'  for 
vegetable  seed.     In  vievr  of  this,,USDA  feels  it.  may  hel  :>  prevent    -c^d  ivasto 
if  you  encourage  ga.rdeners  to.  share  packets  of  seed  \fherever  possible.  Par- 
ticularly irhcre  the  garden  is  small,  a  half  packet  is  often  enough.     If  two 
gardeners  planned  to  sha.re  one  packet  in  such  cases,  considerable  savin,-; 
might  be  made. 
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HOW  IVIUCH  mAT  IN  I9U37    You've  heard  and  read  about  certain  amounts  of  mea-t  in 
pounds  and  ounces  which  consumers  can  expect  to  "buy  per  week  during  19'+3«>  This 
has  "been  interpreted  as  meaning  that  if  there  are  four  in  the  family  then  the' 
housewife  can  expect  to  "buy  four  times  that  amount  each  week  for  her  house- 
hold.    You  should  make  it  clear  to  every  listener  however,  tha.t  she  should 
make  her  plans  to  "buy  meat  by  points  rather  than  "by  pounds,    ITatiirally  if  she 
"buys  spareri"bs,   she'll  get  a  greater  weight  than  if  she  buys  tenderloin  steak 
because  her  points  will  allow  her  to  buy  more  spare  ribs  than  tenderloin. 
Exactly  how  many  pounds  she' gets  will  depend  on  how  she  spends  her  points. 

Another  thing  which  should  be  made  clear  to  consumers  is  that,  in  most 
cases  the  figures  used  in  connection  with  pounds  of  neat  per  capita  ha-ve  in- 
cluded much  more  than  mep.t  the  homemaker  buys  in  her  market.     Specif ica,lly, 
the  meat  farmers  slaughter  on  the  farm  and  eat  at  home  and  that  served  at 
restpairants ,  hotels,  clubs,  institutions  and  other  eating  p'laces  has  been 
counted  in. 

A  third  point  we  hope  you'll  bring  out  is  that  meat  markets  in  a,ll  parts 
of  the  country  will  have  a.  complete  selection  of  meat  on  Monday  morning,  March 
29,  when  meat  rationing  begins.     There  are  problem.s  of  distribution  to  be 
worked  out  and  the  sections  of  the  country  which  have  been  short  civilian 
supplies  of  meat  may  not  be  able  to  replenish  their  stocks  immediatelyo  During 
the  necessary  adjustment  period  consumers  may  still  riin  up  aga.inst  meat  shortages 
and  you  broadcasters  can  do  m.uch  to  help  them  understand  what's  behind  it  all, 

NEWS  mOK  TEE  NORTHEAST  RBOION 

EROM  POTATOES  TO  POWDER  IN  PENNSYLVANIA! 

Note — 'This  story  cam.e'  in'  from  the  regional  office  of  Earm  Sec-'ority  Adminis- 
tration.    It  was  very  interesting  to  me,     I  oelieve  you  will  like  ito  There- 
fore,  I  am  passing  it  ©n  to  you  -  a  story  of  food  at  war» 

North  G-irard,  Pp.  Bound  for  Lend-Lease  shipment  overseas,  the  first 

carload  of  dehydrated  pota.toes  left  the  Northv;est  Potato  Cooperative  Associa- 
tion plant  here  today  as  the  unit  went  back  into  production  after  a  two-year 
shutdown,  ' " 

The  car  contained  25,000  pounds  of  the  dehydrated  product,  neatly  tinned 
and  boxed  for  safety  in  shipment.     In  its  original  form,  the  ca.rload  represented 
more  than  100  tons  of  potatoes,     VvHien  producing  at  full  speed  three  shifts  per 
day,  the  output  is  expected  to  rise  to  over  a  ton  of  finished  product  per  day, 
a  raw  material  capacity  of  close  to  ten  tons. 

Opened  originally  by  a,  group  of  Erie,  Crawford  and  Mercer  County  farmers 
as  a  means  of  disposing  of  lower-grade  potatoes,   the  plant  functioned  for  only 
a  fev;  months  before  succumbing  to  technical  difficulties.     €)ne  of  the  first 
three  such  plants  in  the  nation,  it  laid  idle  until. this  fall  when  the  original 
operators  joined  by  some  SO  small  farm.ers  of  the  three  counties,  sou^rht  a  loan 
through  the  Earm  Security  Administration  of  the  Department  of  Agriculture  for 
re-opening  of  the  unit. 

Granted  the  loan,  but  still  beset  by  operating  dif f iculties? -produGtion  ■ 
on  a  smgll  scale  began  in  November,     Officials  of  the  Agricultural  Marketing 
Administration,  another  U.S.D.A,  agency,  inspected  the  plant  and  its  output, 
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then  promptly  contracted  for  the  entire  oucput,   a-r^^ang  at  the  same  time  th^t 
facilities  he  expanded  to  increase  output  four-fold. 

After  priority  vrrangles,  assurance  of  new  equipment  was  .=:iven  late  l^.st 
year  and  delivery  of  two  new  heating  units  is  expected  v/ithin  ten  weeks.  In- 
.stallation  of  a  new  home-designed,  home  huilt  hlanching  is  under  way  and  ex- 
pected to  step  up  output  and  increase  quality  at  the  same  time.     Memhers  cf 
the  cooperative  ^thought  it  up'   themselves  and  are  now  'puttin'   it  together 
while  snovf  flies! 

Operated  hy  native  local  lahor  throughout  except  for  Manager  TruTia,n  Oliver, 
imported  from  Cortland,  N.  Y.  to  supervise  the  tiny  factory,  the  iJFCA  nrt-os  a 
staff  of  a  dozen  operators  per  shift  as  well  as  a  manager  and  tv/o  office  em- 
ployes,    >/hen  operating  on  a  round-the-clock  schedule  it  ydll  he  the  second 
largest  industry  of  this  tiny  community,  as  well  as  the  state's  only  plant  de- 
voted to  potato  dehydration  exclusively. 

Housed  in  an  ahandoned  cannery  hought  for  little  more  than  the  nrovtrhial 
song,  the  co-op  depends  on  machinery  for  every  operation  save  the  tedious  job 
of  skewering  the  eyes  from  the  machine-peeled  potatoes,     Four  girls  -spear  the 
eyes  from  almost  three  ton  of  five  of  'spuds'   in  an  eight-hour  shift,  Feeled 
and  'eyed,'   the  potatoes  go  to  a  vat  for  sterilizing.    Withou'fe  a  brief  oath  in 
hoiling  water,  spoilage,  takes  place.     The  cooked  ra,w  riaterial  goes  from  the 
steaming  vats  to  the  hopper  of  an  extruder  which  grinds  the  potatoes  to  snail 
pieces  and  squirts  them  on  a  moving  "belt.     This  in  turn  distributes  them  on  a 
slow-moving  platform  v/hich  progresses  its  slow  50-minute  course  through  the 
'actual  deh.ydrator,  emerging  as  a  shredded,  light-hrouna  mass  which  must  then  be 
crushed  and  crumbled,  strained  through  a  coarse  screen,  then  packed  in  sealed 
tins,  and  boxed  for  shipment. 

Levan  Alcorn,  JSA  Supervisor  for  the  tri-county  area  and  guiding  fii-ure  in 
the  reopening  of  the  plant,  said  he  expected  the  unit  to  become  financially 
stable  and  hit  a  steady  up-grade  .as  soon  as  operations  on  more  than  one  shift 
are  undertaken  and,  the  remaining  minor  wrinkles  in  the  actual  manufacture  are 
worked  out, 

"This  plpjit  means  not  only  another  step  towaxd  keeping  our  armed  forces 
and  our  nation  the  best  fed  in  the  v;orld,"  Alcorn  said,  "but  it  means  a  big 
step  forward  for  our  Northv/estern  Pennslyvania  pota-to  grov/ers  through  providing 
a  permanent,  big-scale  market  for  potatoes  of  all  grades," 

Alcorn  pointed  out  that  the  dehydrating  process  reduces  water  content  bjr 
almost  80  percent,  making  a  shipload  of  the  dry  product  eight  times  as  valuable 
as  the  raw  product.    He  said  that  in  current  operations,  five  bushels  of  pctatofes, 
approximately  3P0  pounds,  are  converted  into  four  cans  of  approximately  five- 
ijallon  size,  weighing  slightly  more  than  ^0  pounds. 

He  pointed  at  the  first  carload,     "That  shov/s  what  farmers  can  do  when  they 
get  together,"  he  said,  "and  when  there's  someone  around  to  give  them  a  little 
help  in  getting  going.     And  this  is  only  the  beginning,     ¥atch  those  potatoes 
roll  from  now  on," 


YOUR  REGIONAL  REPORTER  GOES  TO  A  CAWING  GOIIEERENCEJ 


You  are  interested  in  canningj     Your  audience  is  interested  in  canning. 
Toss  the  words  "hone  canning"  into  any  crovjd  these  days  and  the  result 
is  a  positive  flurry  of  opinions,   convictions  and  questions.  Obviously 
thT-re  is  a  great  demand  for  canning  information  and  the  demand  will  increase 
as  seeds  go  into  the  ground  and  harvest  time  is  anticipated. 

You  and  your  audience  v/ill  be  glad  to  know  that  there  is  a  -vvealth  of 
information  available  on  canning,  preserving  and  drying.     The  first 
large  scale  canning  and  preserving  conference  to  be  held  in  the  Ilortheast 
region  was  given  by  The  New  York  State  College  of  Home  Economics  on  March 
16th,  17th,  'and  18th. 

Your  reporter  was  fortunate  enough  to  attend  tvjo  days  of  this  smazing 
conference  at  Cornell,   in  Ithaca,  Nev;  York.     It  was  amazing  to  me  for 
these  reasons.     The  meetings  began  and  ended  promptly  on  schedule.  Information 
came  out  of  each  session  promptly  and  completely,   like  guns  off  a  production 
line.     Each  session  was  filled  with  vitally  pertinent  and  practical  facts 
concerning  all  phases  of  food  preservation. 

To  quote  from  the  mtem.o  which  reached  me  before  the  meeting,   "The  purpose 
of  the  school  is  to  educate  people  tliroughout  Nev/  York  State  in  the  various 
methods  of  food  preservation  and  conservation  which  includes  canning,  drying 
and  desiccating,    (l  looked  that  up  -  it  means  "To  preserve  by  taking 
moisture  from,  as  various  kinds  of  food."     I'm.  not  quite  sure  how  that 
differs  from,  just  drying  but  I  wasn't  able  to  stay  for  the  question  session 
Friday.)    ?,"hatever  it  was,   I'm  sure  ire  learned  hov.f  to  do  it. 

Personally,  after  iust  two  days  of  that  three  day  conference  I  feel 
supremely  confident  that  I  could  can,  dry  or  in  some  way  preserve  alm.ost 
any  form  of  fruit,   fowl  or  vegetable  that  came  my  way  if  the  food  was  freshly 
picked  or  killed,  of  course,    "■."hat  is  m.ore,   I  feel  that  vre  can  teach  every 
intelligent  woman,  who  really  is  sincere  about  learning  food  preservation, 
the  practical  methods  v/hich  best  suit  her  needs. 

BUT  I  m  TEPRIRLY  IMPRESSED  'j^TH  THE  FACT  THAT  IN  ORDER  TO  PRESERVE 
FOOD  SAFELY,  A  '^OIIAjN  MUST  BE  AW.ED  ~  ITH  INFOE'ATION  CONCER^^ING  HER 
SPECIAL  PROr^LEMS,    T.^e  --  have  --  a        big        ,iob        to  --  do,   don't  we? 

From  this  Neiv  York  conference  food  conservation  information  v;ill  spread 
far.     Home  demonstration  acents,  teachers,  4-H  leaders  from  New  York  State 
were  present  and  participating  actively  in  r'.any  of  the  program.s,  Magazines, 
press  and  radio  vuere  represented.     Unfortunately,  many  directors  of  •>..''omen '  s 
radio  program.s  can't  ret  si/ey  for  three  day  conferences. 

Knowing  that  you  may  want  to  supplement  your  present  file  on  canning  mcterirl 
I  will  endeavor  to  bring  you  a  complete  story  of  this  -conference.     Do  you 
want  timely  cmning  fetitures-  included  from  week  to  week  or  vrauld  you  prefer 
a  complete  summary?     It  will  ta];e  a  week  or  tv/o  to  got  such  a  report  v/ritten 
and  duplicated.     Mind  letting  m.e  knoiv  v/het  ;"-ou  v/ant?' 

SEE  TH^  NEXT  PAG^  FOR  A  P^EK  AT  THE  COMPL^'TE  PROGR/J%  ■       ■  ' 


mn  YORK  STATE  COLLEGE  OF  EOm  ECOII0I5ICS 
COKl^LL  WAIVERS  IT  Y 
FOOD  CONSERVATION  TRAINING  SCHOOL 
March  17,  18,  19,  1943 

VJ'ednesd.ay,  Llarch  17th  . 

9:30  -  12:15  1.     Purpose  of  Training  School  end  Plans  for  the  Year's  Food 
Preservation  Profrrain —  ~  Lillian  Shaben 

2,  The  Food  Situation  in  Neiv  York  State  Dr.  ][aurice  Bond 

3,  Victory  .Gardens  ■  Al'oert  Hoefer 

Recess  - 

4,  Panel  Discussion  -  Coordinating  the  Food  Pre servi  tior.  Pro- 
.  gram  in  a  County. 

A.  County  Nutrition  Committee  -----.Dorothy  Willic;ms 

B.  Victory  Garden  Council  4-H  Agents,  Albert  Hoefer 

C.  Homemaking  Teachers  rifibel  .Campbell 

D.  Helen  Hoefer  -  Hcm.e  .Demonstration  i\gents. 
12:15  -  !loon  Recess 

1:30  -  2:30      5,     The  Use  and  Care  of  Pressure  Cookers  and  Other  Coxining  Equip- 
ment Elaine  Fnm-les 

2:30  -  5:00      6.     The  Arrangement  of  Food  Preservation  Equipment  a  no.  .v/orirC 

Space  Delpha  ^'/ie s en df-ng er 

Demonstration  -  The  Brining  and  Salting  of  Vegetables 

_,  „_  ,  ---Linnea  Dennett 

Thursdf.y,  liarch  18th 

9:00  -  The  Family  Food  Supply  and  Preservation  Plan  Inez  Prudent 

9:45  -  10:45  -       Quick  Freezing  of  Food  Nancy  ife.sterman 

11:45  -  12:15  -      Demonstration  -  Canning.  Chicken  Lillian  Shaben 

12:15  -  Noon  Recess 

1:30  -  3:15  -        Demons trf't ion  -  Canning  Vegetables--  Therese  "Vood 

3:30  -  5:00  -        Demonstration  -  Dehydration — Dr.  Faith  Fenton,Inez  Prudent 

Friday,  Ilarch  19th_  ,  . 

9:00  -  County  Experiences  v/ith  Community  Canning  Centers,   Steuben,  Nass.au,' 
Suffolk,  ■'"estchester 
10:30  -  Dem.ons tration  -  Canning  Fruits  and  Fruit  Juices-- Jeannette  i'cCay 
12:15  -  Noon  Recess 

1:30  -  2:30  Spoilage  of  Crnned  Foods  Dr.   Otto  Rahn 

2:30  -  Recess 

2:45  -  4:00  -  "Information,  Please" 

-  the  "why"  of  recommended  procedures, 
4:00  -  Exhibits  and  Examination  of  Products: 

A.  Brined  and  Salted  Vegetables.      ..  D.  Canned  Fruits.  . 

B.  Canned  Chick eni  E.  Dried  Fruits  nnd 

C.  Canned  Vegetables.  Vegetables. 


Supplement  to  RADIO  ROMD- UP 
March  20,  1943 
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THE  1945  FISH  STORY 

Fresh  fish,  high  on  the  list  of  unrationed  foods,  will  probably  find  1  ; 
way  into  many  a  market  basket  this  year,  net  only  during  the  Lenten  season, 
but  long  after.     Secretary  ""Tickard  alrea.dy  "has  estimated  that  a  minimum  catch 
of  seven  billion  pounds  of  seafood  products  v/ill  be  needed  this  year  to  supply 
the  arm^ed  forces,  our  Allies,  and  civilian  needs.     There's  a  question  whether 
this  goal  can  be  reached,  however. . .Fisheries  Coordinator  Harold  L.  Ickes 
recently  announced  that  \anless  many  of  the  industry's  handicaps  are  remox'cd, 
the  production  of  fish  for   '43  will  be  much  less  than  that  figure.  The 
fishing  industry  has  been  more  gravely  affected  by  the  war  than  many  others. 
It  has  lost  many  of  its  craft  to  the  armed  f orces . . .many  of  its  men  to  the 
Army  and  the  Ilavj;".  . . and  furthermore,   some'  of  the  most  important  areas  avail- 
able to  our  fishermen  have  been  restricted  for  security  reasons. 

The  production  of  seafood  also  affects  the  production  of  other  products. 
Fish  meal  is  a  common  and  necessary  ingredient  of  poultry  food,  and  it  has  a 
material  effect  on  poi.iltry  and  egg  production.     Fish  oil,  rich  in  vitamins, 
is  largely  used  in  medicine,  and  also  in  various  industries.     The  steps  which 
have  been  taken  recently  to  help  remedy  the  losses  suffered  by  the  fishing 
Indus trj",  therefore,  v/ill  have  a  definite  effect  on  our  food  supply. 

The  homemiaker  herself  can  take  some  action  which  will  be  of  rea.1  help... 
she  can  experiment  with  the  unfam.iliar  fish  she'll  be  finding  these  days  in 
her  local  fish  markets ...  fish  native  to  her  oyoi  section  of  the  countrj''  vihic/. 
she  may  never  have  heard  of  before.     And  you  broadcasters  can  help  axqiiaint 
her  with  these  members  of  the  fish  f  anily .  .  .li^e  '  re  going  to  introduce  a  number 
of  them  to  you  right  here  and  now. 

The  Great  Lakes  section  offers  several  fish  which  are  available  in  tiie 
markets  of  that  area  in  considerable  quantity.     Some  of  them,  however,  have 
not  even  becom.e  really  popular  in  their  ovm  home  territory,  nor  are  they 
\vell-knovm  in  other  parts  of  the  country.     The  burbot,  or  lawyer,  for  exarr.ple 
is  a  fine  fish  of  medium  size,  plentiful  in  Spring  and  Fall,     The  sheepsnead 
is  a  fish  plentiful  in  Spring,  available  v/ell  into  Summer,  which  cones  from, 
both  this  area  and  the  T'lis s is s ippi  River.     Carp  is  in  season  all  year  rcorid, 
inhabits  the  bulk  of  lakes  and  streams  of  the  !,Iidv/est,   but  at  present  is 
shipped  largely  to  metropolitan  centers.     The  little  smelt  of  the  Great  Lakes, 
on  the  contrary,  are  not  so  well  knovm  in  other  parts  of  the  country.  They're 
an  early  Spring  fish  v^hich  make  a  delicious,  mouthful ,  fried,  broiled,   f»r  baked. 
The  I'.Iidwest  rivers  and  Ickes  supply  buffalofish,   quillback  and  bovv'fin,  all 
in  season  during  Spring  and  Summer. 

Otter-trav/1  fisheries,  operating  in  m.any  parts  of  the  country,  have  been 
in  the  habit  of  discarding  many  edible  fish  while  catching  certain  species 
which  are  their  main  object.     Large-scale  operations  of  this  sort  arc  chiefly 
out  of  Fev;  England  ports,   along  the  coastal  waters  of  New  York,  out  of  ^•■orfolk, 
Virginia,  and  on  the  '.'[est  Coast,  mainly  from  Seattle.     The  establishment  of 
a  demand  for  these  fish  would  doubtless  be  ins trur.ental  in  bringing  them  to 
Tiarket.     Some  could  be  saved  when  sm.all  hauls  are  bdng  made  and  the  crews 
are  not  too  busy  with  more  popular  varieties.     Som^e  also  can  be  produced  in 
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greater  quantity  in  the  in-shore  fisheries.     From  the  Nev/  Sngland  fisheries 
might  come  such  fish  as  hake,  whiting,   skate,  flounder  and  monkf  is). .  ,  cjv:rj  s 
completely  unfamiliar  to  many  a  homemaker.     The  alev/ifv  is  another  sr-'  ±1 
fish  found  from  New  England  to  the  Chesapefie  Bay,  availr.ble  in  larg'^^f.t 
quantities  during  the  spairaing  season  in  the  Spring. 

"A  delicious  addition  to  the  shellfish  family  v/ould  b'^  the  mussel, 
found  in  New  England  and  in  the  Middle  Atlantic  area... a  fish  availa.ble  all 
year  round.     And  the  great  clam  beds  off  the  coast  of  Florida  night  be 
exploited  to  provide  the.  country  with  more  of  the  basic  ingredient  of  cl;  m 
stew  and  claju  chowder.     The  Pacific  Coast  knows  its  particular  species  of 
crab,  the  Dungeness,  a  hard-shell  crab  much  larger  than  its  Atlantic  Corift 
cousin,  Wiiich  is  at  its  best  from  IVlarch  to  cTulyo 

King  ■'•■rhiting  and  mullet  are  unfamilia.r  fish  to  many  parts  of  the  countrjr.  . 
they're  from  the  South  Atlantic  and  Gulf  states.     Sharkf,   gar  and  sawfish, 
now  sold  on  the  ITevr  Orleans  market,  are  not  v/idely  knovTi  either. 

And  speaking  of  shark... as  a  result  of  the  v;ar,   shark  steals  ^  re  becoming 
better  known,  the  Office  of  Coordinator  of  Fisheries  reports.     The  soupfin 
shark  has  been  widely  used  for  one  purpose  only... the  oil  from  the  liver o 
Recently,  however,  a  Seattle  fish  dealer  conducted  some  experiments  to  de- 
termine the  edible  qualities  of  this  shark,   and  has  discovered  thit  the  steak 
is  ft  real  delicacj'".     These  experiments  have  also  resulted  in  the  mia.rk<=^ting 
of  the  fish  in  kippered,   or  lightly/"  smoked,  form... the  flavor  is  said  to  be 
delicate  fmd  delicious,  not  unlike  that  of  some  smoked  salmon. 

If  you'd  like  detailed  information  about  cooking  these  varieties  of  fish 
to  pass  on  to  your  listeners,  we  suggest  you  write  for  a  new  bulletin  just 
about  ready  for  publication,   entitled  '''ARTBIE  FISH  COOKERY,     Just  write  the 
name  of  this  bulletin  on  a  postal  card,  with  your  name  and  a.ddress,   and  send 
it  to  the  Fish  and  '  ildlife  Service,  U.  S.  Depr.rtment  of  Interior,  'if.sMi  gton, 
D.  C. 


Some  helpful  leaflets  giving  specific  information  about  I'ish  in  --■ac! 
section  of  the  country  are  no\"  in  preparation,  we're  told,  a.nd  we'll  try 
a.nd  get  copies  of  them  to  send  you  f  s  soon  as  possible. 


150  Broadv/ay 
Hew  York,  N.  Y. 

of  WomGn's  Radio  Programs  March  27,  1943 

MAHCH  29th... RED  STAI^  DAYl 

Point  values  for  meat,  cheese,   cutter  and  the  other  fats  and  oils  covered 
under  the  nevr  ra'tioning  program  ho.ve  been  set... by  the  time  you're  reading 
this  copy  of  R01M)-UP,  the  program  itself  v/ill  have  started.    You've  doubtless 
read  the  official  table  of  point  values  carefullj'",  and  have  urged  your  listeners 
to  .do  the  same.    The  greatest  help  you  can  give  your  listeners  for  the  next 
few  weeks,  in  our  opinion,  is  .to  suggest  v/ays  of  getting  the  best  value  for  the 
points  they  have  to  spend. 

Remember,  when  it  takes  8  of  each  ,  person's  v/eekly  allotment  of  16  points 
for  a  pound  of  butter,  that  means  spreading  the  butter  thinner  on  bread  and 
toast. , .experimenting' with  meat  drippings  for  seasoning  vegetables,  and  so 
forth. 

Since  it  takes  another  8' points  to  buy  a  pound  of  American  cheese,  you'll 
want  to  urge  homcmakers  to_  plan  carefully- the  use  of  main  dishes  which  require 
cheese... to  respect  cheese  as  the  important  protein  food  it  really  is,  and  not 
to  regard  it. as  merely  a  between-meal  tidbit. 

Another  8  points  per  pound  to  buy' the  favorite  T-Bone  or  sirloin  steak, 
the  standing  rib  roast,  the  veal  or  lamb  loin  chops,  the  center-cut  pork  chops 
and  roasts,  and  the  sliced  ham,  will  surely  bring  about  increased  interest  in 
the  cuts  vrhich  have  a  lovrer  point  value."  Rump  roast  of  beef  or  hamburger,  at 
5  points  per  pound,  or  pork  spareribs  at  4  points,  per  pound,  v/ill  help  to  keep 
anybody's  point  budget  in  balance.     Recipes  for  . stretching  m.eat  by  serving  it 
with  cereals  (ndodles ,  rice,  spaghetti  or  macaroni),  in  stews  v/ith  vegetables, 
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raixod  v;ith  nilk  gravjr,  or  comlDined  v/ith  e^gs  in  omelets  or  scuff  Ics ..  .all 
thes:,  v;ill  Tdc  welcomed  "by  the  woman  v;ho's  spending  much  of  her  time  in  the 
kitchen  these  days. 

You  might  tell  everybod^^  that  the  first  point  values  hp.ve  "been  sot  vrith 
the  most  careful  regard  to  supplj^-  and  consumer  preferences.     It  is  not  Dossihle 
to  gauge  these  in  advance  v/ith  n-lDsolute  accuracy,  hov/ever,  and  adjustments  vdll 
be  made  vrhonevcr  they're  found  necessary  "by  actual  operations  under  the  pro- 
gram . 

An  important  feature  of  meat  rationing  to  point  out  to  consumers  is  th^t 
the  dealer  x/ill  v/eigh  and  determine  the  value  of  her  purchase  v/ith  the  "bone 
in,  and  if  she  then  has  the  meat  "iDoned" ,  the  point  value  i\rill  not  be  figured 
again.    The  customer  is  entitled  to  the  entire  purchase,  hov/ever,  since  she 
has  paid  points  for  both  bones  and  meat.     There's  your  chance  to  suggest  the 
use  of  bones  for  delicious  home-madc  soups,  by  the  v;ay. 

The  definition  of  hamburger  on  the  point  table  as  "beef  ground  from  necks, 
flanks,  sh'^nks,  briskets,  plates,  <'md  miscellaneous  beef  trimmings  and  beef' 
fat",  marks  the  first  time  that  the  Federal  Government  has  given  specifications 
v/hich  retailers  are  required  to  follov/  in  selling  this  popular  type  of  ground 
beef  to  consumers.     If  the  housev/ife  desires  ground  round  steak,  chuck,  nj.mp 
or  sirloin,  she  must  buy  it  in  ii/holc  form,  have  it  point-priced  by  the  butcher, 
and  then  ground  to  order.    This  restriction  applies  also  to  ground  veal  pnd 
lamb,  v/hich  are  defined  in  the  same  m,annor  as  beef  hamburger. 

Because  meat  and  cheese  c^jinot  alv/ays  be  cut  to  the  exact  pound,  the 
consumer  chart  contains  .a  simple  table  of  point  values  for  ounces.  Study 
this  chprt  yourself,  and  urge  your  listeners  to  do  the  same,  so  that  they'll 
knov/  just  hov/  many  points  they  should  surrender  for  fractions  of  a  pound. 
The  careful  shopper  v/ill  like  to  knov/  pIso  that  any'  fr-\ctions  of  less  than  ^ 
point  are  dropped,  but  if  the  fraction  is  ^  point  or  more,  the  dealer  will 
collect  a  full  point.    If  there  are  fractions cf  exactly  ^  point  on  two  items 
bought  in  a  single  purchase,  they  may  be  ^ddcd  together. 

Broadcasters  of  women's  programs  have  a  reR,l  informational  job  to  do  on 
moat  rationing, .  .v/e '  11  help  in  every  v/ay  we  can. 

?00D  DIST5IBUTI0IT  0RS3?.  ITO.  30 

The  entire  production  of  seven  major  dohj'-drated  vegetables  is  reserved 
to  meet  war  needs,  under  Jood  Order  No.  30,  issued  by  Secretary  Wickard,  effec- 
tive March  21,    The  dehydrated  vegetables  affected  are:     Irish  potatoes,'  sweet 
potatoes,  cabb'agc  carrots,  beets,  onions  and  ruta,bagas.    Dehydrated  s  oups  are 
not  reserved  under  IFood  Order  Uo.  30. 

This  order  does  not  seriously  affect  civilian  consumers,  because  the 
production  of  dehydrated  vegetables  has  been  increased  specifically  to  meet 
v/ar  needs,  and  most  of  the  supply  has  been  going  for  this  purpose  pn;;mr>y.  Som 
however,  have  boon  used  by  commercial  food  mpnuf acturors ,  hotels,  restaurants, 
airlines,  and  simil'T  concerns,  and  this  portion  is  now  being  turned  into  war 
channels.     The  order  provides,  however,  that  such  quantities  may  be  released, 
for  civilian  consumers  as  may  bo  found  necessary,  although  military  needs  will 
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have  priority. 


POOD  DISTRIBUTION  ORDERS 
ITo.  31  to  39  Il'TCLUSIVE 


These  nine  Food  Orders,  effective  March  24,  transfer  authority  over 
principal  fats  and  oils  from  the  War  Production  Soa.rd  to  the  Department  of 
Agriculture,    They  contain  the  principal  provisions  of  the  VPB  orders  they 
replace,  and  several  of  them  make  sr)ecific  changes.    For  your  records,  here 
is  a  list  of  the  orders,  and  a  statement  as  to  the  restrictions  they  provide: 

FDO  #31  -  Use,  processing,  consumption  and  delivery  of  oiticica  oil 
FDO  #32  -  Use  and  distribution  of  castor  oil 
FDO  #33  -  Glycerine  recovery 

FDO  #34  -  Use,  processing  and  delivery  of  glycerine 

FDO  #35  -  Use  and  distribution  of  rapeseed  and  mustard  seed  oils 

FDO  #35  -  Use  and  delivery  of  cashew  nut  shell  liquid 

FDO  #37  ~  Use,  processing,  rmd  delivery  of  sperm  oil 

FDO  #38  ~  Use,  consumption,  processing,  sale,  and  delivery  of  palm  oil 
FDO  #39  ~  Use,  processing,  consumption,  and  deliverer  of  tung  oil 

The  Pats  and  Oils  Branch  of  FDA  will  administer  these  orders.    For  irore 
information  regarding  the  fa,ts  and  oils  they  cover,  see  the  supplementary  story- 
attached  to  this  issue  of  ROUND-UP. 

AlVf  FISH  TODAY,  lADY? 

Aprops  of  our  story  "Fish  for  '43"  in  last,vfeek's  RADIO  ROUIEI-UP,  here's 
information  from  the  Fish  &  Wildlife  Service  cabout  the  fish  to  he  found  during 
the  next  fov/  weeks  in  certain  areas  of  the  country.    Broadcasters  may  like  to 
incorporate  this  information  into  programs  featuring  meat-saving  menus. 


ITev/  York 
Eutterfish 
Cod 

Fl ounders 
Haddock 
Herring,  sea 
Sea,  bass 
Shad 
Smelt 

Clams ,  hard  .- 
Mussels 
Ojrsters 
Shrimp 

Jacksonville 
Bluofish 

Kingf  ish  (king  ma, 
Pompano 
Sea  trout 
Snapper,  red 
Shrimp 


Boston 
Cod 

Gray  solo 
Haddock 
Halibut 
Rosef ish 
Wolff ish 
Scallops  ,  s  ea, 

md  soft  CALIFORITIA 
Ba.rracuda 
■■  Flounders 
Ro ckf ishes 
Shad 
Smelt 
Crabs 
ckcrel )Oysters 


Chicago 

Buffalofish 

Bullheads 

Carp 

Catfish 

lake  trout 

Pickerel  (Jacks) 

Sheepshead 

Smelt 

Suckers 

Yellow  perch 

Yellov/  pike 

Flounders 

Rosefish  fillets 

Oysters 


Seattle 
Cod 

Flounders 

Halibut  (April  only) 
Rockf ishes 

Sa.lmon,  chinook  or  king 

Clams 

Crabs 

Oysters 

ITev/  Orleans 

Buffalofish 

Catfish 

Drum 

Grouper 

Crabs ,  hard 

Oysters 
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A  YJ';^  POIIITS  ABOUT-  POTATOES 

Are  you  in  one  of  the  areas  v.rhich  has  been,  and  maybe  still  is,  siji'fering 
from  a  temporary'-  shortage  of  potatoes?    Have  .you  heard  about  pot'---toes  being 
hoarded  by  people  \/ho've  become  panicky  at  tht3  "scare"  stories  they've  heard 
and  road?    Woll,  here  are  some  fa-cts  which  will  help  you  to  combat  this  state 
of  mind. 

During  the  late  spring  months,  before  the  new  crop  of  potatoes  comes  to 
market,  consnjners  depend  upon  tho  stocks  of  old  potatoes  hold  over  from  the 
previous  year's  crop.    Just  about  tho  time  that  the  old  supplies  are  used  up, 
enough  of  the  now  potatoes  begin  to  move  into  the  m.arket  to  take  care  of  the 
demand,    This  year,  hovrever,  thoro  ha^c  been  some  complicating  factors ,  Con- 
sumers, unable  to  obtain  3,11  they  would  like  of  other  foods,  sxo  depending  more 
on  potatoes;  farmers, are  requiring  more  seed  to  m.Get  increased  potato  goals,  »i 
to  fulfill  next  year's  nseds;  and  the  Armed  Forces  are  a.sking  for  rela.tively  « 
large  quantities  in  some  areas, 

Every  effort  should  be  made  to  point  out  th'^t  there  is  no  ca,uso  for  undue 
alarm:, ,  .  tha'.t  there  may  be  a  temporary  tightness  of  pota.to  sup-olios  in  some  arep,£ 
but  that  this  is  not  entiroljr  unusual  or  unoxpoctod,        3y  cutting  dovm  a  bit 
on  our  consumption  of  pota.toos  for  a.  few  weeks,  wo  are  providing  more  socd  for 
a  good  crop  next  year.    Everything  possible  should  be  said  to  discourage  hoard- 
ing, bcca.use  fev;  people  have  proper  facilities  for  storage,  and  potato  hoarding  | 
may  simply  result  in  great  waste  through  spoilage.    Lata  potatoes  do  not  keep 
v;cll  under  home  conditions,  and  a  bushel  bought  nov;  by  a,  hoarder  may  detoriorati 
long  before  it  am  be  oaton.    Tho  homomakcr  should  be  encouraged  to  eliminate 
wa.ste  of  pota^toos  through  peeling.     This  not  only  causes  loss  of  considerable 
of  the  pota.to  itself,  but  destroys  valuable  m.inerals  which  lie  close  under  tho 
skin.    Boiling  or  baking  pot.'^.toes  in  their  jackets  v/ill  help  from  the  nutri- 
tional staridpoint,  and  may  even  im.prove  the  na.tional  food  situa.tion, 

qUESTIOHS  &  AKS^^HS  PIT  I-CAT  RATIOl'IITG 

Even  before  meat  rationing  startec!  ,  questions  kept  coming  up  as  to  hovr 
the  nev/  program  will  operate.    Hero  are  some  v/hich  you  may  be  a,skcd  to  ansv/er: 

I 

Q,.    V/ill  some  red  stamps  in  Book  Two  bo  set  aside  for  buyir^  meat  exclusive- 
ly? 

A,     llo.  All  v'llid  red  stamps  may  be  used  intercha.ngnably  to  buy  any  foods 
on  the  nev;  ration  list. 

Q,.     May  I  use  a.ll  my  valid  red  stamps  to  buj'-  only  meat? 
A.    Yes,  provided  you  don't  intend  to  buy  choose,  butter,  or  any  other  food 
for  v/hich  you  will  need  the  red  ration  stamps. 


Q,,    How  will  I  knov;  how  many  points  I  shall  need  for  a  pound  of  butter, 
or  a  half  pound  of  cheese? 

A.     The  point  price  of  all  foods  to  bo  rationed  with  rod  stamps  will  be 
listed  on  an  official  Table  of  Point  Values  similar  to  tho  one  now 
used  for  processed  foods.    At  least  one  such  table  will  be  posted 
in  each  store  v;Mch  sells  any  of  the  rationed  foods. 


1 
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Q,.    Will  'thG  point  Yalue  per  pound  of  all  moats  "bo  the  samo? 

A,    l\i0...it  vrlll  vary  ficcording  to  the  cut,  just  as  the  point  value  of 

cajis  of  processed  foods  now  differ  according  to  the  products  they 

contain, 

Q,.  ¥ill  the'  point  value  of  the  same  cut  of  moat  he  the  same  in  all  stores? 
A.     Yes.    This  A?-aluo  v;ill  he  uniform  throughout  the  United  States. 

Q,.    Vi'ill  the  point  value  of  meat  or  cheese  or  butter  differ  according  to 
quality  or  grade? 

A.'    ITo.     The  point  value  of  meat  v/ill  depend  only  on  the  cut.     All  hard 
cheeses  vrill  have  the  snjne  point  value.     The  point  value  of  hutter 
v;ill  he  the  same,  regardlosr,  of  quality  or  grade, 

PROGEAM  ITO  TBS 

Blue  Rftion  Stamps  for  April 

OPA  has  announced  th?t  the  "blue  stamps  lettered  D,  S  and  5*  in  War  Ration 
Book  Tv;o  may  Dc  used  for  the  purchase  of  r.'i.tionod  processed  foods  during  the 
last  \feok  of  M?irch.     This  means  that  for  the  week  hetv/oen  March  25  -^nd  March 
31,  all  the  hlue  stamps  let^"ered  A  through  P  inclusive  may  he  used  to  huy 
rationed  canned  foods. 

You  hroadcasters  should  urge  your  listeners  not  to  make  use  of  the  April 
stamps  aliead  of  time  if  this  can  he  avoided,  since  the  48  ration  points  for 
April  must  he  hudgeted  to  last  throughout  the  month.     The  pre-validp.ting  of 
these  stamps  is  done  prim.arily  to  allov/  the  homeraaI<:er  to  mrJce  the  best  possible 
use  of  any  ra.tidn  stamps  of  sm.all  denomination  v^hich  may  he  left  in  the  fam.ily's 
hooks  at  the  end  of  the  month.    ITone  of  the  first  hlue  stamps,  A,  B.  or  C,  should 
he  held  past  the  31st  of  March,  as  they  will  not  he  va,lid  after  that  date. 

A  Ilev/  Division  of  PDA 

Secretary  Vfickard  ha.s  ."nnounced  the  transfer  of  the  Nutrition  Division  of 
the  Office  of  Defense  Health  and  Welfare  Sgrvices  to  the  Pood  Distrihution  Ad- 
ministration,   The  Nutrition  Division  v/ill  form  the  nucleus  of  a  Nutrition  and' 
Pood  Conservation  Branch  of  PDA,  and  according  to  the  Secretary,  rounds  out 
the  organization  of  the  civilia.n  branches  of  JDA.    Mr.  Wickard  said:  "The 
Pood  Distribiation  Administration  novr  provides  strong  civilian  representation 
at  every  step  of  policy  making  and  program  operation,  including  the  study  of 
available  food  supplies,  determination  of  civilian  requirements,  pnd  the  defense 
of  those  requirements  against  other  demands  on  the  food  supply.     Through  this 
organization  the  Department  is  vrorking  to  bring  about  a  fair  and  sensible 
distribution  of  aVrailahle  foods,  and  to  provide  such  services  as  are  needed  to 
present  'a  clear  picture  of  the  food  situation,  and  help  consumers  adjust  to  vrar- 
time ' condi t i ons . " 

Watch  Those  1-Po inters 

I^hat  to  do  with  those  l-point  red  stamps  you'll  be  receiving  in  change 
occasionally!  Spend  them  as  soon  afterward* as  you  can,  says  OPA.  We  think 
you  should  tell  your  listeners  this  frequently,  because  many  people  may  be 


be- 


puzzled about  those  loose  stamps,  in  viev;  of  the  rule  that  stamps  must  "be  torn 
.from  the  "book  in  the  presence  of  the  storekeeper.  OlDvrously,  this  rule  cannot 
apply  to  the  "Change"  stamps,  "but  shoppers  v/ill  "be  v/iso  to  avoid  cervYing  them 
around  any  longer  than  is  necessary.  Semembor,  the  expiration  date  for  the  A, 
3,  C,  and  D  red  stamps  is  April  30,  and  the  1-point  stamps  of  this  series  which 
the  household  shopper  may  he  carrying  in  her  chango-purso  must  "be  used  "before 
that  date,  just  the  sa.mc  as  the  stamps  in  her  ration  "book. 

More  Frozen  Vegeta'blos  This  Year 

tJhon  \'jo  say  the  freeze  is  on  vey'etahles  this  ^'ear,  \;e'll  mean  there  will 
"bo  more  avp.ilnhle  instead  of  loss... more  frozen  vegeta"bles,  that  is.  An 
expansion  program  announced  "by  "QSDA  vfill  increase  the  production  of  o^uick- 
frozon  vogeta"bles'  "by  nearly  100  million  pounds  over  t  ho  1942  output.  The 
Armed  Forces  in  the  continental  United  States  have  priority  on  these  vegeta"bles 
...they're  utilizing  frozen  vcgeta'Dles  to  supplement  supplies  of  the  canned 
products.     Civilian  consumers  v/ill  get  a"bout  SOfs  of  the  increase,  however, 
vdaich  will  bring  the  total  available  to  civilians  up  to  about  20^  more  than  in 
1942. 

OIL  705  ?H3  I'/g^.BLS  0?  MLR  , 

Feeling  that  it  may  be  of  interest  to  many  of  your  listeners  to  knov;  the 
reasons  behind  Food  Distribution  Orders  31  to  39,  inclusi'^e,  here  is  an  expla- 
na.tion  of  the  v/ar  uses  to  which  they  are  being  put© 

Secpuse  of  its  resistance  to  corrosion,  oiticica  oil  is  used  in  protective 
coatings  for  use  on  military  and  naval  equipment,  electrical  insulation,  and 
for  food  container  linings.     This  is  an  import  from  Bra.zil,  and  is  scarce  be- 
cause of  the  alm.ost  complete  failure  of  the  Brazilian  crop.     This  shortage 
s  purred  a  search  in  Mexican  and  Central  American  forests  for  oils  of  this  tj^e, 
and  ti-ro'v/ore  found  in  i^Iexico,  products  of  the  cacaliuanancho  and  la.ceta.  nut 
trees.    FDO  #31  Qontrols  the  Am.erican  supplies  of  these  three  oils. 

Most  of  us  thinlc  of  castor  oil  in  its  m._!dical  guise  only,   (and  unlia.ppily, 
no  doTxbtl)  but  it  has  other  important -uses .     It's  in  demand  for  a  variety  of 
military  and  industrial  uses,  including  hydraulic  brak^-^  fluids,  paint  and 
varnish  for  apiolication  on  war  ma.teria.ls  and  shijos,  synthetic  resins,  textile 
oils,  -'nd  real  or  imitation  leathers  rcq_uired  by  the  a.rmed  forces. 

Castor  oil  is  -oresr-ed  from  castor  beans  grovm  principally  in  Brazil,  and 
FDO  #32  will  conserve  the  supiDlios  of  this  oil  for  es-ontial  waj  and  medicinal 
pur-QOses, 

\Iq  all  knov;  ho^r  important  is  the  pro'9'ision  of  glycerine  for  explosives  and 
other  military  uses;  it's  used  in  protective  coatings  for  jeeps,  planes,  guns, 
Tanks,  etc.,  and  in  the  hydraulic  systems  of  many  milita.ry  weapons.  Glycerine 
also  en"';ers  into  the  manufacture  of  rubber,  drugs  and  pharma.couticals .  In 
fact,  v/hilo  the  needs  for  glycerine  have  been  increasing  s  toadily,  its  producticn 
has  been  decreasing.     Imports  of  many  fa.ts  and  oils  from  which  glycerine  is 
obtained  have  fallen  off  .to  such  an  extent  that  the  new  order  v/as  necessary, 
to  encourage  the  maximum  production  of  glycerine.    This  order  is  known  as 
Food  Distribution  Order  Ho.  33. 


:  FDO  #34  conc;-^rns  glycerine  also . ,  .providos  a  closer  control  over  its  use. 
It  requires  that  fiuthorlzation  "be  o'btained  from  the  Director  of  Pood  Distribu- 
tion to  use  more  thp.n  50  pounds  of  glycerine  in  a  .calendar  month.  (Hospitals, 
clinics  a.nd  others  may  obtain  or  use  for  raedica,!  and  drug  purposes  up  to  1,150 
pounds  monthly  vrithout'  special  authorization.  ) 

Mustard  seed  a.nd  rapesoed  oils  a.re  interchangeable  in  a  number  of  direct 
military  uses,  including  lubricating  oils  for  m.arine  engines,'  rubber  substitutes 
■  and  electrical  insula.tion.    Japan  v^as  the  principal  source  of  rapesoed  oil 
before  the  vrar,  but  vie  are  novr  receiving  supplies  from  Argentina.  Mustard 
seed  is,  produced  in  the  United  States,    Only  a  small  percentage  of  the  total 
quantity  of  industrial  fats  and  oils  normally  used  in  this  countr;^  are  represent- 
ed by  these  oils,  biit  they  are  almost  indispensa.blo-  for  certain  uses,    I^DO  #35 
brings  mustard  seed  oil  under  direct  control  for  the  first  time,  njid  makes 
direct  authorization  necessary  for  doli-<'ory,  processing  a.nd  use  of  either  oil. 

Cashew  nuts    shell  liquid  is  an  inedible  industrial  oil  used  in  war 
production, ,  .extracted  from  the  shell  of  the  cashev;  nut  and  normrlly  imported 
in  small  quantities  from  India.    War,  which  has  stimulated  demand  for  this 
product,  has  interfered  with  its  importation,  and  controls  over  its  use  pjid 
delivery  arc  nocossarj''  in  order  to  conserve  the  limited  s"^ipply,     Cashev/  nut 
shell  liquid  is  used  in  the  manufacture  of  brpice  li- tings  and  other  friction 
elements  for  molding  resins,  for  insulating  aviation  electrical  parts,  or  for 
resin  solutions  for  impregnating  electrical  coils,    !FDO  #36  covers  the  use  and 
delivery  of  this  oil. 

Sperm  oil,  obtained  from  the  sperm  whale,  has  declined  in  production  v/ith 
the  curtailment  of  world  whaling  activities,  but  the  demand  for  use  in  indus- 
trial   production  has  steadily  expanded.     It  is  usr;d  as  a  machine  tool  cutting 
fluid,  as  a  petroleum  additive,    also  in  the  production  of  textiles,  leather, 
duplication  carbon,  dyes  and  synthetic  rubber.,    PDO  #37  continues  the  same 
restrictions  on  the  use,  processing  and  delivery  of  sperm  oil  as  the  original 
I'/PB  order.     It  also  adds  the  provision  that  persons  making  deliveries  to  the 
Army,  Navy,  Coast  Guard,  Maritime  Commission  or  V/ar  Shipping  Administration 
must  obtain  specific  authorization  for  such  deliveries. 

Imports  of  pa.lm  oil  wore  reduced  drastically  by  Ja.ppjaese  occupation  of 
the  Netherlands  East  Indies,  main-  source  of  the  U,  S.  pre-'War  supply.  .  Imports 
from  other  producing  areas  in  British  West  Africp  . -and  the.. Belgian  Congo  have 
been  affected  by  v/hipuing  conditions.    Therefore,  since  April.  1,  19:42,  the 
use  of  pa.lm  oil  ha.s  been  limited  to  the  manufa.cturo  of  tin.' plate ,  terne  plate, 
stealsheets  ,  steel  strip,  a.nd  black  plo,te,  and  to  processes  yielding  required 
. percentages  of  glycerine.    FDO  #38  tra,nsfbrred  control  from-'the  War  Pro'duction 
Board  to"  the  Food  Distribution  Adm-inistration.  ■ 

Tung  oil  is  one  of  the  -fast-drying ' oils  that  help  to  speed  war  production 
and  the  limited  roser^'-e.  v;e  have  accumulf^.ted  is  being  used:  only  for  the  most 
urgent  war  needs.    Tung  oil  is  used  in  protective  coatings  for  use  in  military 
and  naval  eq_uipment,  electrical  insulation  and  for  food  container  linings. 
Mississippi,  Florida,  Georgia  and  Louisiana  are  the  principal  sources  of  tung 
oil,  as  the  v/ar  and  shipping  conditions  have  practicably  eliminated  the  im.ports 
of  this  oil  from  the  tung  trees  of  China.    VJhile  we  may  rocach  a  record  produc- 
tion cf  8  million  pounds  this  year,  that  figure  is  rela.tively  small  compared 
v/ith  the  average  imports  of  over  100  million  pounds  annu-ally  before  the  war. 


#39  makes  it  n8cessa.ry  to  o'btr'.iri  spooific  authoriz-^.tion  to  dcli^.^er  or 
accept  delivery  of  tung  oil,  .In  .-'"ddition'  to  the  -authorization  previously  reojair 
-for  processing  or  using  it. 

Tron  the  foregoing,  it  seems,  clear- "thcaf  Food  Distribution  Orders  31  to  39 
inclusive  v/ill  have        importrnt  part  in  ke  eping  the  machinery  of  war  running 
smoothly.  •  ■     ■  :■ 

?00D  DISTRIBTvgiOIT  OBDBH  IIP.  40'  ■ 

On  March  23,  Secretary  Wickard  signed  Pood  Distribution  Order  "/o.  40 
providing  that  all  shell  eggs  in  cold  storage  on  May  31  aliall  be  set  aside 
for  Governmental  agencies.     The  ovmer  of  eggs'  in  storage  cannot  offer  them 
to  the  p  gencies  at  more  th<an  ceiling  prices  applicable  to  grades  for  Govern- 
ment purchases,  in  off ect'  at  the  time  they  are  offered. 

This  order,  passed  in  order  to' regularize  the  supply  of  eggs,  o^i  consumer 
markets,  is  also  designed  to  discourage  recent  he-^vy  into-storage  movement 
of  eggs.     If  these  eggs  v/ent  into,  storp.ge  v/ithout  the  order,  they  viould  bo 
marketed  in  the.  frll  pjid  vrinter  periods  ur^der  the  higher  ceiling  prices 
scheduled  for  that  tine. 

Order  ITo.  40  is  one  of  -tv/o  innediate  steps  being  tpken  by  the  Department 
of  Agriculture  to  make  sure  of  a  proper  distribution  of  eggs  and  egg  products 
betv/een  v/holesalers ,  retailers,  and  the  Government.     It  is  also  created  to 
prevent  any  possibility  of  an  "e>2g  famine." 

?00I)  DISTRI3UTI01T  0IID3R  ITO.  41         '■'  - 

I'ood.  Distribution  Order  Ho,-  41,  v/hich  reserves  all  spray  dried  whole  eggs 
for  delivery  to  Governmental  agencies  and  limits  the  production  of  frozen-  or 
liquid  eg;:s,  dried  yolks,  dried  albumen,' and  dried  albumen,  and  dried  v.rholo 
eggs  in  another  step  toward  achieving  the  best  v;ar  use  of  our  eggs  supply. 

Dried  eggs,  because  they  occupy  so  much  less  space  in  shipping  than  v;hole 
eggs,  are  strategically  important  as  a  food  for  our  fighting  men  and  allies. 
Requirements  for  direct  war  needs"  are  great.    More  than  275  million  pounds  have 
been  purchased  by  the  Pood  Distributiori'Administration  to  supply  Lcnd-Lease 
needs  since  shipments  began  in  March,  1941.    Additional  quantities  have  been 
purchased  by  our  military  forces. 

Present  capa.city  of  the  l-ation's  egg  drying  plants,  based  on  operation  at 
the  rate  of  22  hours  a  day,  amounts  to  about  400  million  pounds  a  year.  Current 
estimates  call  for  delivery  of  some  350  million  pounds  of  dried  vrhole  eggs  for 
Lond-Lcase  and  military  purposes  in  1943,  and  PDA  vrould  like  to  have  at  least 
50  million  pounds  in  reserve  for  emergency  use. 
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HEWS  FROM  THB  NOHT-IBAST  B5GI0IT 

Lx\30ri-l917,  r943; 

Most  of  th.G  pro"blems  vrc  have  today  wore,  evident  in  the  United  States 
one  v/ar  ago  too.    This  \rp.s  graphically  illustrated  Dy  a  quotation  f  rom  a 
speech  presented  by  C-,  T.  Warren  at  the  Annual  J'arm  .Management  Association, 
1917.  ,  ..  ' 

Dr.  Maurice  Bond  quoted  the  follovring  at  the  Cornell  Conference  on  Food 
Conservation  on  March  17th,  194-3: 

"The  real  source  of  labor  is  v/onien.    As  usual  the  burden  of  war  falls 
hardest  on  v/o'.ien.    Farm  v.^omon  are  doing  much,  farm  work.    Hhoy  mst  do  more. 
It  is  too  bad  that  this  must  bo  so.     Farm  vromon  have  never  had  an  e  asy  life. 
l'/lie.n  the  vrar  is  over,  they  must  go  back  to  their  housekeeping.    But  we  a,re  at 
\-/ar  and  must  do  many  unpleo,s,ant  things.     Farm  v;omcn  have  a  x'^ery  different  kind 
of  housekeeping  from  the  city  women.    They  board  the  hired  man  and  do  his  v/ash- 
ing  as  v;ell  as  the  fajnily  v.rashing.  The  chickens  do  not  come  prepared  for  use, 
but  are  dressed  by  the  farmer's  wife,  and  are  raised  by  her.     The  bread  n,nd 
cakes  and  pies  do  not  come  out  of  the  telephone,  but  are  made  on  the  farm.  The 
v/ator  does  not  usually  como  from  p.  tap,  but  is  carried  into  the  house  : in  a. 
pail  a,nd  heated  on  the  kitchen  stove.    The  vegetpbles  v:.tq'  in  the  garden.  "  They 
must  be  gathered  and  prepared  for, use.     The  garden,  itself  is  usually  in  charge 
of  the  wom.on.    They  usually  v/f  sh  the  milk  pails  and  c  ans  ,  and  often  holp-v/ith 
the  milking,    ^hey  preserve  the  meat  and  v>jget.;\blcs ,  find. pick  and  preserve  fruit. 
They  also  raise  mor©  '  children  than  aro  raised  in  the  cities.     But,  some  fa.rm 
v;omcn,  pa.rticularly  the  grov/n-up  daughters,  caji  do  still  more. 

But  the  great  source  of  woman  labor  is  in  cities,  v/nerc  the  housekeeping 
is  simpler,  and  may  bo  dispensed  ^-.'ith  by  paying  .board.  

City  v;omen  v/ho  v/ish  to  work,  on  fa.rms  v/ill  contribute  most  by  doing  the 
cooking  and  washing  a„nd  allov/ing  tho  farm  vromen  v.rho  knov;  how  to  do  the  farm 
work  to  help  in  outdoor  v/ork,    Washing  the  dirtj^  clothes  and  cooking  for  the 
hired  nan  sounds  much  less  poetic  thap.  being  a  farmerette,  but  it  is  more 
useful."  ,       •  ■  c' 

—Dr.  V'arrcn,  1917. 

That  is  still  a  sound  suggestion,  we  are  told  by  experienced  hom.e ..demon- 
stration agents,  ., 

Women,  whoso  talents  and  experience  are  more  in  'the  domestic  fields  of 
cooking  and  sewing  might  thinli'  about  helping  out  in  f.arm  homos  during  the 
busy  seasons,.  ..  Through  the  Extension  sorvices  of  the  s  ta:,te  college,  one  may 
usually  heaa,'  of  some  farmer's  v;ifc  vfho  v/ould  be  glad  to  have  help.  , 

1945  LAI^TD  AWCI 

And  here's  news  for  your  f ood-co'ds-cious  and  production-conscious  audi'ence: 
Moving  to  hea.d  off  the  threat  of  dvdndling  food  product-.on  because  of  labor 
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shortages ,  the  vanguard  of  a  nc\j  land  p.rraj'-  is  noving  into  fertile  northeastern 
fields  to  replace  nen' t aken'"by  industry  and  the  armed  forces. 

More  than  1500  nen,  women,  and  children  have  come  north  from  Kentucky 
and  V/cst  Virginia  to  make  "bettor  and  more  effective  use  of  their  Ip.tor  on 
farms  producing  at      higher  rate.     The  Tarm  Security  Administration  of  the 
U.  S,  Dojjp.rtment  of  Agriculture  has  trained  these  people  and  provided  for 
their  transportation. 

Last  v/eek-end  alone  500  farm  workers  arrived  in  New  Jor^ey,  Delawa.re, 
Maryland,  iTcv;  York,  and  Pe/insylvpjiia.  Tv;o  thirds  of  them  were  fpjnilies  of 
men  who  had  already  "begun  to  work  on  farms  in  this  region. 

Regiona.l  Director  J.  H.  Wood  says  the  migration  is  continuing  p,t  a.  rate 
of  almost  200  men  per  vrcek,  with  a  vpst  reservoir  of  manpov/er  still  to  "be 
drpvrn  upon,     'The  hill  people  vrho  are  making  the  journey  a  c[uarter  of  the  way 
across  the  nr?.tion  pjce  motivated  largely  hy  pp.triotism,  sp.id  Wood,,  They 
v/Pvnt  to  do  their  ppzt  in  the  gigantic  .battle  to  grovrfood  for  the  United 
nations,  .  , 

MOS ABOUT  COMMUNITY  CAIII'IHG, 

America's  home  makers ,  undaunted  "by  the  point  raUoning  of  canned  foods 
v/ill  make  up  for  it  "by  CPiining  more'  this  year  th-'m  ever  "before.    And  the 
Dcpp.rtmont  of  Agriculture  is  going  to  help  them,  do  it.     Community  canning 
projects  p.rc  going  to  "be  set  up  in  almost  every  community  in  the  country. 
Pood  that  is  cpnned  will  he  u^iod  not  onlj  for  individuPwl  home  use,  hut  in  conri 
tion  v/ith  the  School  Lunch  Progrpjn.  as  well. 

Churches ,  rocrep.ti on  c  enters ,  .and  schools  will  be  m^ade  availp.ble  for  the 
cooking.     The  novice  vrho  has  never  put  up  r.  cpn  of  food  in  her  life  noed  have 
no  qup.lms  about  trying.    A  trained  home  economist  will  be  able  to  answer  pll 
the"questions  at  each  center  of  operption. 

There  is  r:uch  thpot  your  listeners  hp.ve  been  thinking  about,  hov/ever. 
What  pbout  closures?    Arc  there  going  to  be  enough  jars?    V/here  are  '-le  going 
to  get  pressure  cookers? 

You  cp.n  pnswcr  their  queries  with  reassurance.    There  v/ill  be  enough  of 
all  of  these  nvailpble  for  fair  sharing.     The  progrpr^  of  the  War  Production 
Board  allov;s  for  30  million  gross  of  closures  of  pjl  kinds.     This  is  8  million 
gross  more  than  vmre  m.anuf pictured  last  year.     The  number  includes  shoulder  sea 
rings,  flowed  on  lids,  and  top  scpI  rings. 

There  is  no  government  restriction  on  the  all-glass  jp.r.    They  are  avail- 
p„blc  and  durable,  pnd  are  fitted  v;ith  either  glass  top  closures  or  tvro  piece 
metal  caps.    V/ide  m.outh  and  hnlf-pint  Jars  will  not  be  made  becp,use  they  requi 
more  rab'ner  pnd  metal  in  proportion  to  the  pxiount  of  food  they  hold.    But  p.s  o 
manufacturer  put  it — "Ko  food  need  be  lost  for  v;ant  of  p,  fruit  jar." 

As  for  pressure  cookers-there  will  be  only  150,000  of  these  manufactured 
this  year,  and  the  Department  of  Agriculture  \/ill  ccntrol  distribution.  Dis- 
tribution plans  v/ill  probpbly  be  bas.;d  on  the  canning  seasons,  beginning  in  th 
South  and  moving  North.     The  USDA  will  relepose  inform.ation  regarding  the 
necesspry  procedure  for  buying  cannors  locally. 


